TAMC  is  MAMA  affiliated 


Presidents 

Jack  Bill man  3201  Stcneyford  Ct .   Raleigh.    NC  27&C3  779-2419 
Secretary /Treasurer i 

David  Green  Apt  1-7  Colony  Apts.   Chapel   Hill,   NC  27514  929-9768 
Fungifile  Ed i tors s 

Billie  Sessoms     S02  Dulath  Street  Durban),   NC  27705  383-5853 
Jacques  Pjirier     2iO  w  Lavender  Ave  Durham.   NC  27704  477-5837 
Fungifile  Mailings 

Joanna  Bill man  3201  Stoneyford  Ct,   Raleigh,   NC     27603  779-2419 
Foray  Chair: 

Linda  Karolak  2718  Heather  Glen  Rd.   Durham,   NC  17712  383-4233 
Program  Coordinators 

Bill   Burk   1122  Sour wood  Dr.    Chapel   Hill,   NC  2751^  942-6387 

MARK  YOUR  CALENDAR 

Meetings 

Monday,  February  12  —  Annual  business  meetings  7s 30  pn;,  room  103 
Gross  Chemical  Lab,  Duke  University.  Your  nominee  for  President 
is  Jack  Bi I Iman .  Nominee  for  Secretary /Treasurer  is  David  Green. 
Nominations  will   also  be   taken  from  the  floor-. 

Monday*  March  19  -  103  Gross  Chemical  Labs  7 ; 30  Edmund  Badham 
will   present     a  program  on  Shiitakes  and   their  cultivation. 

FORAY  SCHEDULE 

FORAY  POLICYs  Meet  at  the  specified  location  at  9:30  am  on 
Saturday  mornings  unless  otherwise  noted.  In  case  of  drought  or 
rain,  if  a  foray  is  cancelled,  the  phone  tree  will  try  to  notify 
everyone.  If     you     have     a  question  about  a  foray,   contact  the 

foray  leader. 

March  24:  NCBG  Totten  Center  Chapel  Hill  Inoculation  of  logs 
with  Shiitake  spawn.  Limited  logs  available.  If  you  want  more 
than  one  or  two,   plan  to  bring  your  own. 

April  14s  Morel  Foray.  Meet  at  the  Texaco  station  at  the  corner 
of  Estes     Drive  and   i 5-501   bypass  at  9sOO  am   (Note  earlier  time.) 


Mays  No  foray  planned  tor  May . 
October  foray. 


It     will      be     replaced      by  an 


MEETING  REPORTS 


mushroom  collecting  forays  in  Washington  Stats,  Oregon  and 
California.  It  was  just  what  we  needed  to  get  us  in  the  mood  for 
More I s ! 

BACKYARD  CULTIVATION 


Shiitake  logs  will  be  plugged  on  Saturday.  March  24  at  the  NCBG 
Totten  Center.  If  you  would  like  to  buy  logs  which  are  already 
in  production,  please  contact  Jack  Bill man,  Bruce  Wilks  or  Billie 
Sessoms .  We  all  have  logs  club  members  prepared  two  years  ago 
which  can   be  bought  and   put   to  work  immediately. 

HISTORY  OF  THE  SHIITAKE 

The  ^aur(z&  of  this  article  has  as  much  history  as  the  Shiitake! 
It  is  from  the  July/August  1989  issue  of  MYCOPHILE,  newsletter  of 
NAMA,  which  picked  it  up  from  the  1989  Summer  issue  of  Fungi 
Analecta  which  is  the  newsletter  for  the  Texas  My cc I og ic a I 
Society.  It  is  a  shorter  version  of  an  article  by  John  O'Brien 
that  appeared  in  the  September,  1987  issue  of  the  Country  Journal 
magazine . 

The  Shiitake,  originally  an  Asian  mushroom,  has  been  savored  for 
centuries.  The  Chinese  call  it  Dong,  while  for  Koreans  it  is 
Huang     Skin.  Shiitake     is     the     mushroom's  Japanese  name.  Its 

scientific  name  is  Lentinus  ed odes.  The  Western  world  tends  to 
think  of  it  as  "the  Japanese  mushroom"  because  Japan  was  the 
first  country  to  produce  and  export  it  in  large  quantities.  The 
Japanese  name  (pronounced  shee— tock— kee )  means,  reasonably 
enough  "mushroom  of  the  shiia  tree,"  because  the  fungus  was 
commonly  found  on  fallen  logs  of  that  tree.  The  shiia  is  related 
to  the  oak « 

The  first  recorded  reference  to  shiitake  appears  in  the  1600s, 
though  no  doubt  the  mushroom  was  eaten  long  before  that. 
Throughout  history  it  has  been  prized  both  as  gourmet  fare  and  as 
folk  medicine.  Traditionally  the  shiitake  was  thought  to  possess 
the  medicinal  qualities  of  ginseng  and  was  used  as  a  remedy  for 
ailments  associated  with  old  age.  It  was  also,  and  conceivably 
still  is,  considered  an  aphrodisiac  by  some  people.  At  one  time 
in  Japan  the  mushroom  was  so  highly  valued  that  samurai  who  knew 
the  location  of  productive  logs  would  threaten  others  to  keep 
them  away.  As  time  passed  it  was  discovered  that  if  fertile  logs 
were  placed  in  courtyards  where  conditions  matched  those  of  the 
forest,  the  logs  would  continue  to  bear  mushrooms.  It  was  also 
learned  that  uncolonized  logs  placed  near  "bed"  logs  would 
eventually  produce     mushrooms.      It  was  even   known   thai  cutting  or 


The  shiitake     was  grown     in  courtyards  for  a   long   time,   and  while 

this  method  worked,  it  was  rlea^ly  haphazard.  Then  In  1942,  an 
agriculture  student  at  Kyoto  University  successfully  cultivated 
shiitake  spawn  in  wood  fiber  and  went  on  to  develop  the  present 
process  of  inoculation .  The  inoculation  method  was  taken  up  with 
enthusiasffl  in  Japan,  and  by  1978  shiitake  mushrooms  earned  about 
£1.1   billion  and  became  Japan's  largest  agricultural  export. 


The  mushroom's  use  in  America  was  slight  until  the  mid— 1970s.  In 
1974,  though,  Dr=  Fred  Howard  and  R.  M,  Hoffman  established  the 
Mushroom  Research  Institute,  in  California,  with  the  intention  of 
domesticating  shiitake  indoors-  A     year     later     Dr.      Byong  Yoo 

inoculated  a  cord  of  oak  logs  in  a  wood lot  outside  Washington,  D. 
C.  Two  years  later  Dr.  Yoo's  logs  produced  110  pounds  of 
mushrooms.  Shiitake     had     officially     made     its     appearance  in 

America . 


Shiitake  mushrooms  are  exquisite  table  fare,  either  fresh  or 
dried  and  rehydrated.  They  are  easy  to  dry  and  are  far  easier  to 
keep  than,  say,  potatoes.  You  can  grow  them  in  a  woodlat  or  in 
a  shady  back  yard  at  little  expense  and  with  no  special 
equipment.  The  trees  in  your  wood lot  are  safe  because  shiitake 
cannot  colonize  live  wood. 


The     mushrooms     are     a     fine     source     of     protein     and     B— complex 

vitamins,  and  when  dried  and  exposed  to  ultraviolet  light, 
they're  also  a  good  source  of  Vitamin  D.  Early  but  encouraging 
research     has     shown  that     eritodenin,      a     substance     found  in 

shiitake,  reduces  cholesterol ;  and  there  is  evidence  indicating 
the  presence  of  antiviral   and  antitumor  agents  in     the  mushrooms. 


deCurrent  Events 


The  Durham  Garden  Exposition  will  be  held  March  16,  17  and  IS  at 
the  Durham  Omni  Hotel     and     Convention     Center.  TAMC     has  been 

invited  to  have  an  educational  display.  If  you  can  help  prepare 
displays,  furnish  materials,  have  ideas  or  can  help  man  the 
display,  please  contact  Jack  Billman  or  Jacques  Poirier.  Jacques 
will  do  the  setup  and  take  it  all  down,  hopefully  with  help,  but 
we  need  at  least  two  club  members  at  all  times  watching  the 
booth,  answering  questions  and  giving  out  membership  information. 
The  hours  for  the  Expo  are  3  to  8  pm  Friday,  March  16,  10  to  6 
Saturday,   March  17     and     1     to     6     Sunday,     March     18.  We  need 

posters,  both  printed  and  hand— drawn,  spore  prints,  slides  to 
show,  extra  mushrooms  to  cook  up  and  give  away  as  sample  tastes, 
cooks  to  prepare  them  and  copies  of  interesting  mushroom 
handbooks  and  mushroom  cookbooks  to     display.  We     need  several 

members  with  Shiitake  logs  to  soak  several  beginning  in  mid- 
February  so  we  can  have  them  as  display  and  perhaps  to  cook  up  as 
samples.  We     want     to     develop  this  into  our  own  Mushroom  Fair 

within  the  Expo  as  a  way  to  educate  people  about  mushrooms  and 
get  exposure  for  our  club  and  recruit  new  members,  so  please  help 
i f   you  can 


PLANT  SYSTEM ATlCS  SEMINAR 


"Orcgm  a/id  Present  Distribution  of  Agarics  and" 
Boletes  in  the  Southern  Hemisphere 
by 

Dr.  Egon  Horak 

E.T.H.  (Museum  of  Natural  History) 
Zurich,  Switzerland 


-  -  -  ■ 

- '       .  ■ 


Tliursday,  February  8, 1990 
12:30  PM 
Room  144,  Biological  Sciences  Building 


1     UJalJUfr  /^u|^w 


LIST  OF  IDENTIFIED  FUNGI  FOUND  AT  SEPTEMBER  FORAY  IN  MIXED 
WOODLANDS  OF  CENTER  TOWNSHIP,  CHATHAM  COUNTY.     Wallace  Kaufman's 

property.     Owen  McConnell  chief  scientist. 


Tricholomopsis  platyphylla 
Ganoderma  lucidum 
Pluteus  cervinus 
Armillariella  tabescens 

"  mellea 
Xerulla  furfuracea  (ouidimansiella)  radicata 
Lentinus 

Agaricus  placomyces 
Cortinarius  alboviolaceous 
Cobrinus  ? 
Hypomyces  Lactoflorum 
Caninus  mutinus  or  elegans 
Suillus  hirtellus,  cotherinatus 
Strobilomyces  confusus,  flacoppus 
Laccaria  ochropurpurea 
Pulveroboletus  auriflammeus 
Xanthoconium  affinis 

Tylopilus  ballouii,  ferugineous,  plumbic-violaceous 
Lactarius : 

speciosus , subplinthogalus ,   subvernalis,  volemus.  corrugis , 
subvellereas ,  indigo 
Hygrophorous  conicus 

Boletus  speciosus,  viridif lavus ,  auriporous 
Xylaria  polymorpha 
Albatrellus  chrystatus  (?) 
Amanitas : 

rubescens,  caesaria,  revenelli,  pantherina,  flavaconia, 

virosa  or  verna,  vaginata,  brunescens 
hygrophorous  conicus,  miniatus 
Cantharellus  cibarius,  cinnabarinus 
Craterellus  fellax 
Russulas : 

virescens,  albadula,  compacta,  chrystosa,  cyanothanxa, 
pectenatoides,  silvicula,  rosacia,  sanguinea 
Pleurotus  porrigens 


MUSHROOM  COOKBOOKS! 


A  special  trea 


t for  Culinary  Skills! 


Choose  from  these  three  specialty  mushroom  cookbooks, 
or  better  yet  give  all  three  As  a  gift  to  yourself  or  a 
friend . 

Mushrooms  I  Over  300  time  -tested  recipes  for  this  deli- 
cious, nutritious  vegetable  Most  are  family  favorites 
of  growers .  The  range  includes  main  dishes  to  desserts 
to  sauces  to  salads  Learn  how  to  use  this  versatile 
vegetable  in  creative  cookery 

Joe's  Book  of  Mushroom  Cookery  I  This  exciting  new  book 
by  Jack  Czarnecki  featuring  over  300  recipes  of  this 
delectable  vegetable  is  your  right  choice  whether  your 
desire  is  just  a  simple  dish  like  Wild  Mushroom  Soup  II, 


or  something  fancy  like  Stuffed  Venison  Rymanow.  Mot 
to  mention  rewarding  literary  pursuits  with  details  rang- 
ing from  mycophobia  to  cultivated  Agaricus  bisporus! 

A  Passion  for  Mushrooms  1  In  this  enchanting  book, 
Antonio  Carluccio  shares  his  passion  for  mushrooms, 
and  passes  on  his  immense  culinary  and  botanical 
knowledge  of  mushrooms  Recipes  include  delights  for 
both  vegetarians  and  meat -lovers  and  original  recipes 
that  made  his  restaurant  one  of  the  finer  eating  places 
Look  in  this  book  for  Tagliatelle  with  Truffles  or  Chicken 
Supreme  with  Chanterelles !  Or  for  tips  on  picking  tech  - 
niques  transportation  and  preservation  of  mushrooms ! 


ORDER  FORM 


Prices: 

Mushrooms -$10.00  incl  postage /handling. 
Add  $Z00  for  international  orders 


Joe's  Book  of  Mushroom  Cookery -$  14.95 

incL  postage /handling 

Add  $3.00  for  international  orders 


A  Passion  for  Mushrooms -$  19.95  incl 

postage /handling 

Add  $3.00  for  international  orders 


Mail  your  order  to : 
American  Mushroom  Institute 
Mushroom  Cookbooks 
907  East  Baltimore  Pike 
Kennett  Square  PA  19348 
Phone  #  (215)  388-7806 


Name. 


Address. 


City. 


State. 


Zip- 


THE  MYCOPHAGIST'S  KITCHEN 


MOREL  STRUDEL 

This  ~ecipe  ccnes  from  Sporadic  News ,  newsletter  of  the  Ashevi lie 
Mushroom  Club.  It  was  prepared  at  the  cooking  workshop  as  part 
of   the  Labor  Day  Foray   in   1989   by  Theresa  Ray. 

No  re  1   faj  h  i  te  Sauc  e  t      (evolved   from  -Joy  of  Cooking  recipe) 

2  c  milk  at  room  temperature 
4  Tbsp  butter 

3  Tbsp  flour 

1  small   onion,   peeled  and  studded  with  5  whole  cloves 

1  small   bay  leaf 

Reconstitute  20—24  large  dried  morels  in  the  milk  for 
approximately  20  minutes.  Remove  the  morels,  squeezing  out  the 
excess  milk  gently.  Drain  on  paper  towels-  Strain  milk  through 
cheesecloth  if  necessary.  Add  more  milk  to  make  2  cups.  In 
sauce  pan  j.  melt  butter  over  low  heat-  Add  flour  and  cook  3—5 
minutes.  Let  this  cool.  Add  milk  slowly  while  stirring  with  a 
whisk  over  medium— low  heat.  Add  onion  and  bay  leaf  and  stir  till 
it  begins  to  thicken.  Place  in  a  350  degree  oven  to  cook  for  20 
minutes.     Remove  and  discard  onion  and  bay  leaf. 

Fi 1 1 inq ; 

20  —  24  large,   reconstituted  morels,  chopped 

1/2  small   onion,  chopped 

2  cups  morel   white  sauce 
1/4  tsp  sugar 

plain  bread  crumbs 
butter 

Melt  butter  in  skillet  at  medium— high  and  cook  onions  until 
transparent.  Add  morels  and  saute  2—3  minutes.  In  a  bowl,  mi>: 
sauce,  sugar  and  morels  together.  At  this  point,  you  need  to 
make     a     judgement.  The     filling   is  best  with  a  thickness  like 

pudding  or  wet  cottage  cheeses    thick      but     not     stiff.  If  your 

sauce  turned  out  thick,  add  2-3  Tbsp  of  bread  crumbs.  If  your 
sauce  turned  out  thin,  add  1/4  cup  bread  crumbs.  Let  the  filling 
sit  for  15  minutes  arid  check  thickness.  (It  takes  a  while  for 
the  crumbs  to  absorb  liquid.)  Taste  and  adjust  seasoning.  You 
might  want  to  add  a  few  Tbsp  of  sherry  or  red  wine.  1/2  cup  of 
grated  Jarlsburg  cheese  is  a  fine  addition. 
To  assemble: 

1  pkg  filo  dough,  thawed 
3/4  cup  melted  butter 
morel  filling 

Filo  dough  is  found  in  the  freezer  section  of  most  grocery- 
stores.  It  consists  of  rectangular  sheets  of  paper-thin  pastry. 
Keep  the  pile  of  sheets  loosely  covered  with  a  damp  towel  while 
you  are  working ,  to  prevent  its  drying  out.  Place  a  sheet  of 
pastry  flat  on  a  clean  surface  and  brush  well  with  melted  butter. 
Place  another  sheet  on  top  of  the  first  and  repeat  until  you  have 
8  sheets,  Now  place  the  filling  near  one  end  of  the  width  of  the 
rectangle,  leaving  2-3  inches  of  dough  free  of  filling  at  the 
edges.      Along   the   length  of    the   rectangle,    fold   the  edges  that 


Morel   Strudel  (continued) 


are  free  of  falling  inwards.  Then  starting  from  the  filled  end, 
gently  roll  the  pastry  into  a  log  shape.  Place  on  a  cookie 
sheet  with  the  ends  underneath  and  brush  the  top  with  butter. 
Lightly  score  the  top  diagonally  with  a  knife  being  careful  not 
to  cut  through  to  the  filling.  Bake  at  375  for  3D  minutes  until 
golden   brown.      Serves  4—6. 


MEMBERSHIP  DUES  ARE  DUE     ttttttttttttt     MEMBERSHIP  DUES  ARE  DUE 


Membership  dues  were  due  by  January   1 .      Please  send   them  now. 
along  with  the  membership  form  from  the  November /December 
Fungifile.      This  is  the   last  newsletter  you  will   receive  until 
you  pay  your  1990  dues.      If  you  cannot  remember  whether  you  paid 
your  dues,    please  call   David  Green .      Mail   your  dues  and   form  to 
TAMC .    P0  Box  61061,   Durham.    NC  27705. 


MEMBERSHIP  DUES  ARE  DUE     ti*t%*$***t$*     MEMBERSHIP  DUES  ARE  DUE 


TAMC  ELECTIONS 

Elections  of  officers  will   be  held  at  the  February  meeting. 
Please  come  with  a  good   idea  of  where  you  can   best  contribute. 

All    the  current  officers  have  served   for   two  years  in  a  row., 
Contribute  your   talent.      You  are  urged   to  attend   the  February 
meeting   to  contribute   to  the  selection   process.      Those  not 
attending   risk   being  elected   to  some  office  other  than   the  one 
in  which     they  could     have  best     served.      If   you  have  not  sent  in 
your  dues  by  then,    this  will      be  an     opportunity  to     give  them  to 
David   Green ! 


Digitized  by  the  Internet' Archive 

in  2014 


https://archive.org/details/fungifileserialn09tria 
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TAHC  is  NANA  affiliated 


President ; 

Jack   Billman   3201   Stoneyford  Ct.    Raleigh,    NC  27603  779-2419 
Secretary /Treasurer  % 

David   Green   Apt   1-7  Colony  Apts.    Chapel   Hill,    NC  27514  929-976S 
Fungi file  Editors: 

Bil lie  Ssssoms     802  Duluth  Street  Durham,    NC  27705  383-5853 
Jacques  Poxrier     210  W  Lavender  Ave  Durham,    NC  27704  477-5837 
David  Green   Apt   1-7  Colony  Apts.      Chapel   Hill,    NC  27513  929-9768 
Fungi file  Mailings 

Joanna  Billman  3201   Stoneyford  Ct.    Raleigh,    NC     27603  779-2419 
Foray  Chairs 

OPEN 

Program  Coordinator: 

Bill   Burk    1122  Sourwood  Dr.    Chapel   Hill,    NC  27514  942-6387 
Marge  Richter     1202  Willow  Drive  Chapel   Hill  ,   NC  27514  942-4328 

MARK  YOUR  CALENDAR 

Meetings 

Monday,  March  19  -  103  Gross  Chemical  Lab?  7:30  Shiitake 
Mushrooms?,  their  cultivation  and  biology.  Contact  person;  Bill 
Burk,    942-6387  (evenings). 

Monday.      April      9     —     Biology/Forestry""  Building,      Room   144,  Duke 
University.      Contact   persons      Bill   Burk,    942—6387  (evenings). 
Morels  and      false     morels?      classification     and     natural  history. 
This     presentation     should      provide  useful    background  information 
for   those  attending   the  annual   morel    foray  on  April    14. ) 


FORAY  SCHEDULE 

FORAY  POLICY?  Meet  at  the  specified  location  at  9:30  am  on 
Saturday  mornings  unless  otherwise  noted.  In  case  of  drought  or 
rain,  if  a  foray  is  cancelled,  the  phone  tree  will  try  to  notify 
everyone.  If     you     have     a  question   about  a   foray,    contact  the 

foray  leader. 

March  24;  NCBG  Totten  Center  Chapel  Hill  Inoculation  of  logs 
with  Shiitake  spawn.  Limited  logs  available.  If  you  want  more 
than  one  or   two,    plan   to  bring  your  own. 


April    14  J      Annual  more. I      foray.  Meet     at      the     Texaco  station 

packing  lot  in  University  Mall,  corner  of  Estes  Drive  and  15-501 
By-Pass     at     9 : 00     am      (Note     earlier     time.)  Bring      lunch  and 

collecting  gear.  The  foray,  led  by  David  Green  and  Bill  Burk , 
Mill    take   place  rain  or  shine  ? 

Mays      No   foray   planned   for-     May .  It     will      be     replaced      by  an 

October  foray. 


MEETING  REPORTS 

Monday 5    February  12  by  Joanna  Bii I man 

At  the  annual  business  meeting,:  officers  were  elected  for  the 
coming   years      Club  President  Jack  Billman 

Secretary/Treasurer     David  Green 


The  Funqif ils  will  be  edited  by  several  members,  Jacques  Poirier 
and  David  Green  will  screen  articles  from  other  clubs,  Bil lie 
Sessoms  will    put     it      together,,  Jack      Billman     will      print  it, 

Joanna  Billman  will  stamp  and  mail.  They  urge  members  to  submit 
material    for  publication, 

Foray  Chair  remains  open. 


Program  Chair  wi  1  i  be  filled  by  Bill  Burk  until  May  when  Marge 
Richter  will    take  over   the  post, 

BACKYARD  CULTIVATION 


Shiitake  logs  will  be  plugged  on  Saturday,  March  24  at  the  NCBG 
Tot ten  Center.  If  you  would  like  to  buy  logs  which  are  already 
in  production,  please  contact  Jack  Billman,  Bruce  w*ilks  or  Billie 
Sessoms.  We  ail  I  have  logs  club  members  prepared  two  years  ago 
which  can   be  bought  and   put   to  work  immediately. 

deCurrent  Events 


The  Durham  Gsrden  Exposition  will  be  held  March  16,  17  and  IS  at 
the  Durham  Omni  Hotel  and  Convention  Center.  TAMC  will  have  an 
educational  display.  If  you  can  help  prepare  displays,  furnish 
materials 5  have  ideas  or  can  help  man  the  display,  please 
contact  Jack  Billman  or  Jacques  Poirier,  Jacques  will  do  the 
setup  and  take  it  all  down,  hopefully  with  help,  but  we  need  at 
least  two  club  members  at  all  times  watching  the  booth,  answering 
questions  and   giving   out  membership   information,        The      hours  for 


the  Expo  are  3  to  B  pm  Friday,  March  16,  10  to  6  Saturday,  March 
17  and  1  to  6  Sunday,  March  IS.  (ale  currently  have  only  5  members 
to  man  the  booth  for  5  days.  UJe  need  more  coverage .  Please  call 
Jack  Billman  (779-2419)  if  you  can  help  for  a  couple  of  hours  one 
day.  Several  members  with  Shiitake  logs  are  soaking  them  so  we 
can  have  them  as  display.  This  is  a.  good  opportunity  to  educate 
people  about  mushrooms  and  recruit  new  members,  so  please  help  if 
you  can . 


A  GUIDE  TO  THE  HYGROPHOROUS  SPECIES  OF  NORTH  CAROLINA 
by  Owen  McConnell 

Large  Species;     Cap  When  Mature  to  Over  Scm. 

H.  sordidus;  the  largest  species  (cap  tc  20  cm,},.  whi  te  5  convex 
to  plane  with  thick,  firm  flesh?  cap  sticky  but  stalk  dry?  no 
vei 1 |    zn  oak— hickory  woods* 

H.  ponderatus;  similar  to  H.  sordidus  but  stalk  tends  to  be 
shorter,  slightly  bulbous  and  is  greasy,  sticky,  or  slimy  rather 
than  dry;    in   pine  rather   than   oak— hickory  woods. 

H.  1 auras  %  white  but  disc  washed  with  reddish  to  yellowish 
brown 5  upper  part  of  stalk  cottony — scaly  or  hairy,  lower  part 
sticky  or  slimy. 

H.    qliocyclus;      chamois   to  cream     buff  with     whitish  margin ,  very 
siiiiiy;    stalk   squat  and   sheathed   in   a  slimy   veil;    under   pines , 
H_g      qlutinosusa  similar     to     H.      cliocyclus        but   the  stalk  is 

cottony— hairy ,  its  gluten  causes  yellowish-brown  spots  resembling 
reticulation,  watery  drops-  on  the  apex  dry  reddish,  and  it 
prefers  hardwoods . 

H.  paludosas  pale  ochraceous  buff  to  pinkish  vinaceous,  convex 
to  plane,  very  slimy;  gills  often  spotted  with  sordid  green  in 
age?  stalk  has  pale  smoky  gluten  on  lower  two— thirds  and  scales 
above  which  often  stain   sordid   ye I low— green = 

H,  roseibrunneus;  buff  pink,  pinkish  cinnamon,  or  reddish— brown , 
paler  on  margin,  convex,  becoming  broadly  knobbed  or  plane, 
sticky;  gills  close  to  crowded;  stalk  dry  and  densely  punctate  at 
apex;    taste  mild;    under  oak  and  beech. 

H.  tennesseensis ;  similar  to  H.  roseibrunneus  but  lacks  rosy 
color  in  cap  (disc  tawny,  margin  whitish  to  clay),  has  a  bitter- 
taste,    potato— like  odor,    and   grows  under  conifers. 

H ,  pu.  r  pu  rase  en  s ;  coral  pink  with  purplish  red  splashes  and 
streaks,  convex  to  plane,  sticky  when  wet;  gills  white  to  pink 
and  spotted  purple— red;  stalk  dry,  colored  like  cap;  a  fibril lose 
veil    is  evident  when  young;   under  conifers. 

H.      russule;  similar     to     H ,    purpurascens   but   lacks  a  veil  and 

prefers  hardwoods, 

H ,  era besc en s ;  red  to  brown  on  disc,  elsewhere  whitish  to  flesh 
pink,  fading,  a  pink  tinge  often  over  the  entire  cap;  convex, 
becoming  plane  with  a  knob;  slimy  or  sticky;  flesh  often  staining 
yellowish;  gills  pinkish  becoming  spotted  with  red;  no  veil; 
stalk  dry;    under  conifers,  H,      russula      prefers     hardwoods;    H , 

purpurascens  has  a  veil. 

H.  subsalmonius;  salmon  buff,  rusty  orange,  or  apricot,  convex 
to  plane,  slimy  to  sticky;  gills  sea— shell  pink;  lower  stalk 
slimy  from  a  thick  glutinous  veil,  upper  stalk  with  scales  that 
dry   pale  orange;    under  oak   and  hickory. 

H.    kauffmanig      rusty  or   reddish— brown ,    convex   to     plane,  somewhat 
sticky;    gills     onion   skin   pink   to  brown  or  orange  cinnamon;  stalk 
dry,    buff   pink,    then  color  of   cap  or  darker;    in  oak  woods. 
H .    fuliqin sous ;      blackish  to  olive-brown,      becoming  grayish— brown 
or     olive— gray     as     the     gluten     dries;    gills  creamy  white;  stalk 


whitish  and   covered   by  a     slimy     veil;      in     coniferous     and  mixed 

H.  hypothejus;  similar  to  H.  fuliqmeous  but  smaller,  has  yellow 
colors  on    it,    and   a   slenderer  stalk. 

Small   Species;      Cap  to  3  cm. 

H.  obconicus;  light  buff,  fading  to  whitish,  convex,  moist  then 
dry?    gills  white ,    broad;    stalk   colored   as  cap. 

H.  mycenoides;  very  small  (6—12  m.  m.  }  ,  orange— ye  1  low  on  disc, 
pale  ye  i  i  on  on  margin,  conic,  then  convex  to  plane  with  a  slight 
knob,  moist  and  greasy;  gills  bright  yellow,  fading;  stalk 
slender  s    pale  yellow  or  color  of  cap. 

H.  parvulus;  yellow,  or  with  some  orange,  fading,  obtuse  to 
convex  ,  moist;  gills  white  to  pale  yellow;  a  distinctive  feature- 
is  the  dry  or  moist  stalk  which  is  often  more  highly  colored  than 
the  cap      (yellow   but      tinged   pinkish      red   or      rufous  on    the  lower 

half  J  . 

H.  subminiatus;  scarlet  to  orange,  convex  to  plane,  sticky; 
gills  decurrent,  white  to  pale  yellow;  stalk  very  thin  (2mm.), 
yellowish.  Differs  from  N .  miniatus  in  its  smaller  size,  sticky 
cap,    and   decurrent  gills. 

H.  minutuius;  very  small  (6— 15mm),  scarlet  to  orange,  fading  to 
yellow,  convex  to  plane,  sticky  or  slimy;  gills  orange  buff; 
stalk  at  first  red,  yellowish  or  whitish  below,  slimy  or  sticky. 
H.  psittacinus;  dark  green  or  parrot  green  when  young,  fading  to 
yellow,  rust,  tan,  or  pinkish  flesh,  conic  to  bell— shaped,  slimy 
or  sticky;  gills  green  but  fade  like  cap;  stalk  slimy  or  sticky. 
H.      hymenocephalusg  brown,      pinkish     cinnamon,    or   tawny  olive, 

fading  to  clay  color  or  pinkish  buff,  convex,  margin  often  iobed; 
gills  and  stalk  colored  like  cap.  but  in  age  gills  become  brown 
a  n  d   s  t  a  i  k   b  I  a  c  k  i  s  h « 

H .  cokeri i  cinnamon  rufous  to  tawny,  convex  but  disc  depressed, 
slightly  sticky,  radiating  fibrous  "lines  ending  in  delicate 
scales  on  the  cap  are  distinctive;  gills  deep  chestnut  or 
mahogany   brown;    stalk   dry  and   color  of  cap. 

H .      s-ubovinus  s  gray— brown,      blackish     when  wet,    convex,  moist; 

gills  whitish  to  grayish,  becoming  pinkish  to  reddish  brown  when 
bruised;  stalk  grayish,  unchanging,  except  dries  blackish. 
H.  pec ki an a;  mouse  gray  when  dry,  smoky  brown  to  blackish  when 
wet,  convex;  gills  whitish  becoming  gray  (unlike  H. 
hymenocepha 1 us  whose  gills  become  brown);  stalk  white  above, 
dark  below. 

H.  fallax;  dark  smoky  gray  to  fuscous  black,  fading  to  dull 
dingy  gray,  convex,  moist;  gills  dingy  gray;  stalk  color  of  cap 
or  d-3.rksr ,    moist   to  dry. 

Medium— Size  Species;      Cap  to  8  cm. 


Primarily  White,    Disc   May  Be  Tinted 

H.  niveus;  pure  white,  obtuse  then  plane,  sticky  when  fresh, 
flesh   thin   and   pliant,    creating   translucent  striations;  decurrent 


gills  and   dry  stalk   also  white. 

H.  borealis:  watery  to  dull  whits  and  similar  to  H,  niveus 
except  for  a  moist,  not  sticky  cap,  a  thicker,  mere  fleshy  cap, 
and   less  distinct  striations. 

H,  virgineus;  white  at  first  but  usually  tinged  yellow  in  age  all 
least  over  the  disc,  convex  to  plane,  moist  to  dry,  flesh  thick 
on  disc;  decurrent  gills  also  become  tinged  with  yellow.  H.n 
niveus  has  a  sticky  cap  and  thin  flesh;  H,  borealis  has  a  more 
slender  stalk   and    lacks  yellow  tinge, 

H,  subaustral is g  shining  white,  conic ,  then  convex  to  plane  with 
a  low  conic  knob,  moist  or  dry,  densely  matted  fibers  (under 
lens) ,  becoming  rimose;  gills  white  to  cream,  notched  or  adnexed 
(not  decurrent  as  in  previous  3  white  species);  stalk  shining 
white , 

H.  pur us;  white,  cap  and  stalk  base  tinged  pinkish  red  where 
wounded ,  conic  or  with  margin  recurved  and  a  prominent  umbo  in 
age;  cap  sticky,  stalk  slimy;  white  gills  not  decurrent. 
H.  chrysodon;  white  except  for  golden— ye I  low  granules  on  cap 
margin,  apex  of  stalk,  and  gill  edges;  convex  to  plane  or  broadly 
knobbed;    cap  and   stalk   sticky  when  wet, 

H,  eburneusg  pure  white  all  over,  obtuse  to  convex,  then  plane 
or  knobbed,  flesh  thick  on  disc;  gills  become  decurrent;  cap  and 
stalk  very  slimy  to  sticky;  dries  slightly  yellowish. 
H .  c hrysasp i s ;  when  fresh  resembles  H,  eburneus;  but  after 
drying  one  or  two  days,  the  cap  of  H  .  c hrysaspis  becomes  clay  to 
tawny  or  even  blackish  on  the  disc  and  the  gills  become  dark 
red  dish   b  r own . 


Cream  Buff,   Pinkish  Buff  or  Pale  Drab 

H ,  c aespi tosus ;  cream  buff  to  honey  yellow  covered  with  small 
scales  of  a  darker  old  gold  to  brownish  color,  the  tips  often 
blackish,  convex  to  flat  or  depressed  over  the  disc,  moist  to 
dry;  gills  white  becoming  yellowish;  stalk  color  of  cap,  moist  or 
dry;    caespitose  or   in  groups. 

H.  subisabel 1 inus ;  pinkish  buff  to  cinnamon  buff,  margin  paler, 
convex  to  expanded,  with  a  mat  of  closely  woven  fibers  (under 
lens),  margin  inroiled  and  downy,  sticky;  taste  and  odor  mild; 
gills  white;  stalk  whitish,  dry.  Differs  from  H.  tennesseensis 
in  the  mild  taste  and  odor,  paler  colors,  and  mat  of  woven 
fibrils  and  from  H,  rosei brunneus  in  lacking  dense  hairs  on  the 
stalk   apex   and  not  drying   pinkish  tan, 

H .      pseud opal  lid u s t  pale     drab   (dull   yellowish  brown),  convex, 

expanding,  somewhat  sticky,  flesh  thin,  brittle;  gills  decurrent, 
ivory  yellow;  stalk  shining  white,  striate,  tinged  yellow  at 
base;    in   pine  woods. 


Yellow,   Orange,   Red,   or  Pinkish  Red 

H ,  f 1 a vescens ;  bright  lemon  yellow  to  golden  yellow  or  sometimes 
orange,  fading  to  light  orange  yellow,  broadly  convex  then 
flattened,  sticky  at  first,  soon  dry;  gills  adnexed,  yellow; 
stalk  yellow  to  yellow-orange  with  a  whitish  base,  greasy  to 
moist  or  dry, 

H.  chl orophanus ;  similar  to  H.  flavescens  but  has  a  sticky  or 
slimy  stalk   without  a  white  base. 


H,  ceraceuss  cap  and  stalk  light  orange  ye  1 I ow 5  fading  to  straw 
ye I  law ,  slightly  sticky,  watery-looking  and  translucent  striate 
when  wet;  gills  adnate  to  almost  dsaurrsnt.  ,  pale  yellow  to  white. 
Differs  from  H ,  f  1  ay  esc  en  s  and  H,  chlorophanus  in  the  adnate  to 
decurrent  rather  than  narrowly  attached  gills  and  lighter  yellow 
colors  (the  stalk  is  less  sticky  than  H,  chlorophanus)-  Differs 
from  H.  nitidtis  in  the  less  depressed  cap,  more  adnate  than  long— 
decurrent  gills,  and  a  cap  which  does  not  fade  to  white, 
H.  nitious;  yellow  to  apricot  yellow,  fading  to  whitish,  broadly 
convex  or  flattened,  becoming  depressed ,  deeply  so  xn  ages  gills 
soon  long— decurrent ,  pale  yellow;  stalk  color  like  cap;  cap  and 
stalk  sticky . 

H,      autoconicus;  yellow      to     orangy      (toward     center),  sharply 

conical,  retaining  a  pointed  knob  in  age,  sticky  or  slimy;  gills 
yellow,  almost  free;  stalk  color  of  cap  except  pale  at  base. 
Does  not  blacken  when  wounded  like  H,  con i cue,  H,  cuspidatus  is 
red  when  young  but  may  be  confused  with  au  toe on i c us  when  faded. 
H,  marqinatus;  deep  yellow  to  orange,  fading  to  nearly  white, 
broadly  conic;  gills  brilliant  orange  or  orange— yel low ,  retaining 
the  color  after  cap  and  stalk  fade;  cap  and  stalk  not  sticky. 
H=      speciosus;  bright     orange— red   to  orange,    fading   to  orange- 

yellow,  convex,  expanding,  slimy  or  sticky;  gills  white  to  pale 
yellow,  well— spaced,  adnate  to  decurrent;  stalk  white  with  dull 
orange  stains  from  drying  gluten,  slimy;  under  conifers, 
H,  conicus;  usually  reddish  orange  on  the  knob  and  paler  orange 
on  margin,  conical,  slightly  sticky  to  dry;  whitish  gills  and 
stalk  base,  remainder  of  stalk  red,  orange,  or  yellow,  moist  or 
dry.      All    parts  become   black  when  bruised, 

H ,      cant  ha  re 1 1 u  s i  flame     scarlet   to  ochraoeous  orange  or  buff, 

convex  to  flat  or  depressed  in  center,  dry;  gills  paler  than 
caps,    decurrent     and  widely  spaced;    stalk   very   long    (4  -   12  cm,), 

color  of   cap   or  paler, 

H,  miniatus;  colors  quite  variable,  scarlet,  fading  to  orange  or 
pale  yellow,  convex  to  plane,  flesh  very  thin,  not  sticky;  gills 
bluntly  adnate;  gills  and  stalk  color  of  cap,  but  stalk  fades- 
more  slowly,  H,  cant hare 11 us  has  decurrent,  more  widely  spaced 
gills  and    longer  stem, 

H,    squamulosus;  similar     to     H,      miniatus     except     the     cap  is 

thicker,    firmer,    and   more  scaly, 

H,  cuspidatuss  scarlet  or  blood  red,  hading  to  orange  or  yellow, 
sharply  conic,  expanding  somewhat,  slimy  to  sticky;  gills  nearly 
free,  close,  orange  to  yellow;  stalk  yellow  except  base  whitish, 
moist.  Differs  from  H,  conic us  in  failure  to  blacken  when 
injured  and  from  H,  autoconicus  in  bright  red  color  when  young, 
H,  ruber;  bright  red,  conic,  sticky  or  slimy;  gills  adnexed , 
yellow  or  yellow-brown;  stalk  color  of  cap,  sticky.  Differs  from 
H.  conicus  in  shape,  stickier  cap,  bright  red  stalk  and  not 
turning  black  and  from  H,  cuspidatus  in  its  less  sharply  conic 
shape  and   sticky  stalk. 

H .  coccin eus i  red,  broadly  conic  to  broadly  knobbed,  moist  (not 
sticky);  gills  orange-red  to  yellow-orange,  adnate  or  adnexed; 
stalk      color     of     cap     above,    usually  yellowish  near   base,  moist, 

smooth  = 

H.    puniceus;      similar   to  H,    coccineus  but   has  a  distinctly  sticky 


cap,  a  more  robust  form  usually,  and  a  fibri 1  lose— striate  stem 
which  soon  fades  to  orange  or  ye I  low  and  often  has  a  whitish 
base  » 

H „  aopalachianensis;  Differs  from  H.  coccineus  in  that  the  red  , 
fading 5  non— sticky  cap  is  densely  covered  with  orange— yel low 
hairy  scales,  the  gills  are  whitish  to  pale  orange— yel low  and 
more  decurrent,    and   the  stalk   is  silky  or  scaly. 

H .  ca lyptraef ormis ;  cap  and  gills  pinkish,  sharply  conic  to 
cuspidate |  stalk  whitish  tinged  flesh  color  or  lavender, 
splitting  readily.  The  shape  resembles  Entoloma  salmoneus  which 
has  pink  spores. 

Cap  Yellow-Brown,   Orange-Brown ,   or  Red— Brown 

H.      hypotbejus;  cap     dark      brown   to  olive— brown   at  the  center, 

greenish  yellow  to  yellow  ocher  at  the  margin,  convex  to 
depressed  in  age.  sticky  or  slimy;  gills  decurrent,  white  to 
color  of  margin;  stalk  yellow  at  apex,  like  cap  elsewhere,  slimy. 
The  similar  H .  f u I iqine u s  is  larger  and  has  a  darker  (olive  to 
blackxsh)  cap. 

H.  dsceptivus;  cap  tawny  olive  or  clay  color  to  dark  red  brown 
when  wet,  convex,,  expanding,  moist;  gills  close  to  subdistant, 
adnate,  pale  buff  or  cap  color;  stalk  apex  white,  elsewhere  cap 
color,  dry.  Resembles  the  smaller  H.  hymenocephales  but  has 
closer  gills  which  do  not  become  dark  gray  or  gray— brown  in  age. 
Differs  from  H.  ovinus  and  H.  nitratus  in  color  of  cap  and  lack 
of  odor. 

H.  pratensus:  cap  rust  color  or  dull  orange,  becoming  connamon 
rufous  or  tan,  obtuse  to  broadly  convex,  moist  then  dry;  gills 
decurrent,  color  of  cap  or  paler,  thick  and  well  spaced;  stalk 
whitish,  dry. 

H«  pur pureof oluis ;  cap  red—  or  orange— brown ,  conic  or  with  broad 
knob,  becoming  plane,  appears  watery,  moist;  gills  dull  lavender 
to  purple  yellowish  in  age;  stalk  color  of  cap,  often  compressed 
with  a  vertical  groove. 

Olive— Brown,   Brown,   Gray-Brown ,   or  Brownish  Gray 

H.  f ufltose  1 1  u  s  ;  cap  sayai  brown  when  moist,  pinkish  cinnamon-  when 
faded,  convex,  expanding,  moist;  gills  arcuate— decurrent ,  pale 
pink— buff   with  a  smoky   tint;    stalk   dingy  white,  dry. 

H .  ovinus;  cap  gray  brown,  fading  to  paler  and  more  grayish, 
convex,  moist  to  dry,  odor  not  nitrous  but  at  times  fruity; 
whitish  gills  bruise  pinkish,  finally  blackening;  stalk  becomes 
pinkish  brown  to  vinaceous  when  handled,  finally  blackish. 
H.  nitratus;  cap  pale  brown,  becoming  grayish  to  gray— brown  to 
nearly  blackish  in  age,  convex  to  obtusely  conic,  moist  or  dry, 
odor  nitrous;  gills  whitish,  darkening;  stalk  pale  brown  to  dark 
gray.  The  nitrous  odor  and  lack  of  color  change  when  bruised 
distinguishes  it  from  H.  ovinus.  H.  nitiosus  also  has  a  color 
change  when  bruised. 

H.  nitiosus;  cap  snuff  brown,  convex— knobbed ,  moist,  then  dry. 
This  species  is  between  N,  ovinus  and  H.  nitratus,  showing  the 
color  change  of  gills  and  stalk  of  ovinus  and  having  the  nitrous 
odor  of  nitratus . 

H.    canescens;  rap  benzo   brown,    fading   to  sordid  grey,  obtuse. 


becoming  convex ,  the  margin  incurved  5  at  first  downy ,  dry  or 
moist ;   gills  deep   bluish  gray,    fading   to  color  of   cap;    stalk  pale 

purplish  gray,    white  at     base.        Differs   from     H.  su bv iol ac eus  in 

i ts  downy  cap  when  young   and  dark  stalk. 

H.  nccidentaiis;  disc  hair  brown  to  dark  gray— brown,  the  margin 
white  to  pale  ash  gray,  convex  then  plane,  slimy?  gills  white; 
stalk   pale  or  color  of   cap5    slimy  below. 

H.    amydalinus;      cap  dull    gray— brown  at  all   ages,    hemispheric  then 
plane,      sticky 5      odor     strong     of     bitter     almonds;      gills  white, 
distant;    stalk   color  of   cap,    sticky,    minutely  scurf y— scaly . 
H.      unquinosus     var .      unquinoeus:  cap     blackish   to  umber,  dark 

gray— brown,  or  gray,  hemispheric  becoming  convex  and  plane, 
slimy  to  slimy— sticky |  stalk  color  of  cap  or  paler,  slimy  or 
sticky;  gills  white,  a  distinctive  contrast  to  the  dark  cap  and 
stalk . 

H.      spadiceus     var.      a 1 bi f ol ius ;  cap     Dresden      brown  with  disc 

blackish,  convex,  conic— convex ,  or  bell— shaped  with  acute  knob, 
sticky,  virgate  becoming  rimose;  gills  notched,  white, 
unchanging;    stalk   white,  dry. 

H.  tepnroleucus  var.  a u reof locc o su s ;  cap  gray,  hair  brown,  or 
dark  gray,  convex,  sticky;  gills  adnate— decurren t ;  stalk  apex  and 
base       whitish,  elsewhere        brownish,  sticky,        and  scaly 

(distinguished  by  tips  of  scales  on  upper  stalk  being  golden- 
yellow  at   first,    then   ashy  or  darker) . 

Violet  Gray,   Brownish  Violet,    Dark  Violet 

H.  subvio 1 aceus ;  cap  violet— gray  to  violet— brown ,  disc  often 
paler,  fading  to  gray,  broadly  convex  to  plane  or  depressed, 
slightly  sticky;  gills  decurrent,  widely  spaced,  whitish  then 
soon  smoky  violet;  stalk  white  or  tinged  cap  color,  dry.  H . 
purpureof ol ius  has  purplish  gills  but  a  brown  to  ye i low— orange 
cap  = 

H.      laetus;  cap     color     variable,    pale  violet  gray  when  young, 

becoming  orangish  to  pinkish,  always  drying  a.  beautiful  flesh 
color  to  orange— pink ;  convex,  then  "plane  or  depressed,  slimy- 
sticky;  gills  pinkish,  pale  violet  or  vinaceous  gray;  stalk  about 
color  of   cap,    apex   often   violet  gray,    si imy— sticky . 


Author's  Note  Regarding  "A  Guide  to  the  Hyq rophorus  species  of 
North  Carolina.";  The  guide  is  intended  to  serve  as  a  mnemonic 
device  in  identifying  and  discriminating  among  somewhat  familiar 
species  of  Hyq  rophorus  and  for  narrowing  the  range  of  possible 
species  in  the  case  of  unfamiliar  or  new  species.  After  making  a 
tentative  identification  of  narrowing  the  range  of  possibilities, 
North  American  Species  of  Hygrophorous  by  L.  R.  Hesler  and 
Alexander  H.  Smith  (The  University  of  Tennessee  Press,  1963} 
should   be  consulted   for  verification  of   the  species. 


REFQRT  ON  THE  NAMA  NATIONAL  FORAY 


by 


Larry  Stic k n ey 


This.  abridged  version  of  Larry  Stickney ' s  account  of  the  1989 
NAMA  National  Foray  was  original ly  published  in  the  December, 
1989     issue     of     "Duffs  Official     Publication     of     the  Fungii 

Federation  of  Santa  Cruz".  Dave  Green  edited  the  report  and 
notes  that  members  may  recall  Larry's  presentation  at  our 
October ?    1988  meeting. 

Attending  the  annual  national  Forays  of  The  North  American 
Mycological  Association  is  always  an  intellectual,  scientific, 
and  social  feast,  but  this  year's  affair  in  extreme  southern 
Illinois  was  remarkably  even  more  so,  yet  well  balanced  because 
it  was  under  the  total  control  of  just  one  person.  Dr.  Walter 
Sun d berg  of  Carbondale.  The  very  site  was  his  suggestion  in  a 
pinch,  which  turned  up  at  last  year's  wet  (and  successful)  foray 
in  northern  Minnesota.  In  the  absence  of  a  local  mushroom  club. 
Walt  was  chairman  and  sole  member  of  every  committee  except 
reservations.  which  were  handled  by  Ann  Boors- tein  ,  NAMA 
Membership  chair   from  Oakland,  California. 

Twenty  early  arrivals  showed  up  for  the  pre— foray  Ascomycete 
class  being  presented  by  Dr.  Alan  Bessette  of  Utica,  New  York, 
which  began   after      lunch.  During      an      hour     of      his  impeccable 

elocution  and  thoroughly  lucid  teaching,  which  culminated  in  a 
definitive  slide  show,  we  learned  the  basic  elements  of  ascocarp 
microscopy,  where  to  find  them  and  what  to  look  for.  Then  we 
separated  into  several  smaller  groups  and  went  on  an  hour's  foray 
guite  nearby  to  collect  which,  after  the  rainfall,  was  an  easy 
hunt.  The  search  also  turned  up  quantities  of  a  tasty  wild  fruit 
-  tiny  seed— filled  persimmons  just  slightly  larger  than  ping 
pong  balls.  Then  it  was  back  to  the  classroom  to  mount  scrapings 
from  the  usually  nearly  microscopic  fungi  themselves  and  locate 
one  of  the  four  specific  structures  which  would  point  to  naming 
the     species.  These     were      1}    C I ex s tot hec x urn ,    found  on  powdery 

mildews?  2}  F'e r i t hec i urns  ,  on  branches  and  leaves?  3)  Apothexc iums 
found  in  cup  fungi  and  morelss.  or  4)  Ascostromas .  found  in 
locules  of  Daidinia ,  like  like  King  Afred's  Cakes.  These  four 
structures  contain  the  microscopic  tube— like  asci  within  which 
the     spores     are     formed.  These     may     -be     single     walled  tubes 

( uni tunicate }  or  double  walled  (bitunicate)  and  they  may  be 
topped  with  a  sort  of  hinged  door  (operculate)  or  lacking  such 
( inopercuiate 5  = 


The  opening  convocation  was  addressed  by  two  local  naturalists 
using  slides  to  illustrate  their  subjects.  First.  Ranger  Andy 
West  from  the  surrounding  Ashawnee  National  Forest  discussed  the 
geologic  and  glacial  histories  that  lie  behind  the  unusual,  flora 
and  fauna  of  this  area.  Secondly,  Dr.  waiter  Sundberg  showed  us 
what  fungi  we  might  expect   to   find   and   where   in     a  normal  season. 

Ice   "formed     during   the     night  on     wet  wood      but   inches  of  colored 


leaves  protected  the  ground  and  its  emergent  mushrooms  somewhat. 
Field  tripe  left  camp  by  bus  at  8s30am  Friday  and  Saturday  for 
known  nearby  collecting  sites-  Finds  at  most  sites  were  slow  to 
dismal,  but  many  determined  forayers  managed  to  present  a  decent 
showing   on   the     tables     by     Saturday     night.  But     many     of  the 

registrants  chose  not  to  suffer  the  wet  and  cold,  and  Walt  was 
ready  for  them  with  hourly  lectures  of  uncommonly  -high  academic 
standards  c  Walt  Sturgeon  of  Ohio  shared  his  knowledge  of  boletes 
and  how  to  recognize  them  in  the  field.  AI  Parker  of  Wisconsin 
discussed      mid— western      gas tromyce tes ,  And   Dr=    Ron   Peterson  of 

Tennessee  gave  a  lively  slide  tour  of  some  of  his  recent  Chinese 
mushroom  experiences.  After  lunch  another  set  of  forays  went  out 
as   three  more  facinating      lectures     went     forward „  Dr.  William 

Cibula  of  Mississippi  spoke  about  the  relationship  of 
Mycorrhizae,  Wood  Volume,  and  Remote  Sensing  Satellite  Data, 
Andy  Methven,  formerly  of  SF  State  University,  now  of  Eastern 
University  of  Illinois,  discussed  Lac tar i us  in  eastern  North 
America,  and  Geoff  Kibby  of  New  Jersey  took  his  splitter's  stab 
at  The  Impossible  (?)  Genus  Cortinar ius ,  He  started  by  excising 
D e r m o -c y be,  and  then  trying  to  work  with  the  remaxning  forms, 
perhaps  as  many  as  8GQ«      Yes,    it  still    looks   impossible;  Geoff, 

The  main  program  of  the  evening  was  preceded  by  a  peek  into  new 
mycoloqical  aspects  of  the  growing  pulpwood  industry.  It  seems 
that  very  serious  ($250,000)  attempts  are  being  made  to  have  the 
wood  chip  component  attacked  by  fungi  for  some  period  of  time 
prior  to  the  actual  manufacturing  process  in  order  to  expedite 
the  final  process  and  reduce  costs  while  making  fuller  use  of  the 
raw  material  according  to  Dr.  Hal  Burdsall  of  the  Center  for 
Forest  Mycology  Research,    USDA ,    Madison,  Wisconsin, 

President  Huffman  closed  the  weekend  meetings  after  hearing  plans 
for  next  year's  three  day  foray  at  Whistler  Mtn . ,  the  Premiere 
ski  resort  just  north  of  Vancouver,  B.C.  The  dates  are  Oct  5— S , 
1990  with  an  estimated  total  cost  per  person  of  $240=00  Canadian, 
According  to  the  B,C=  represen tative =  Paul  Kroeger,  all 
accommodations  will  be  of  first  class  hotel  quality  compete  with 
private  kitchens  in  every  suite.  The  food  will  be  the  best  hotel 
quality,  Hooray;  Lay  your  plans  now  for  this  truly  North 
American  Foray  which  is  only  a  two  hour  flight  away  from  San 
rrancisco , 

Note  to  TAMC  members  who  may  want  to  attend  this  outstanding 
event;  You  must  be  a  member  of  NAMA  to  attend  this  foray.  If 
you  have  not  joined  MAMA,  please  see  the  membership  dues  notice 
in   the  January,    1990  FUNGIFILE, 
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IS  YOUR  LABEL  CORRECT? 
DEADLINE   for  submissions   for  May/June:  April 
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Newsletter  of  theTriangle  Area  Mushroom  Club 

P.   O.   61061,  "Durham, North  Carolina  27705 
Volume  9     Number  3     May/June  1990 


TAMC   is  NANA  affiliated 
Presidents 

Jack   Billman   3201   Stoneyford   Ct.    Raleigh,    NC  27603  779-2419 
Secretary /Treasurer  : 

David   Green   Apt   1-7  Colony  fipts.    Chapel   Hill,    NC  27514  929-9769 
Fungifile  Editors; 

Billie  Sessoms     802  Duiuth  Street  Durham,    NC  27705  333-5853 
Jacques  Poirier     210  m  Lavender  Ave  Durham,   NC  27704  477-5S37 
David  Green   Apt   1-7  Colony  Ants,      Chapel   Hill,    NC  27513  929-9768 
Fungifile  Mailing; 

Joanna  Billman  3201  Stoneyford  Ct -  Raleigh,  NC  27603  779-2419 
Foray  Chairs: 

Hariett  Sato     1709  Sagamore  Ct.    Raleigh,    NC     27604  231-84-21 

Steve  Preissler  416  Severin  St.  Chapel  Hill,  NC  27516  942-2577 
Program  Coordinator: 

Marge  Richter  8601  Little  Creek  Farm  Rd.  ChapeY  Hill, ~NC  27516 

942-4328 


Meeting; 


No  meetings  scheduled   curing  May  or  June 


FORAY  SCHEDULE 

FORAY     POLICY:  Meet     at     the     specified    location   at  9:30  am  or 

Saturday  mornings  unless  otherwise  noted  .  In  case  of  drought  or 
rain,  if  a  foray  is  cancelled,  the  phone  tree  will  try  to  notify 
everyone,  If  you  have  a  question  about  a  foray,  contact  the 
foray  leader.  Bring  lunch,  insect  repellent,  sunscreen  lotion, 
hat  and   collecting  gear. 

May:      No  foray  planned   for     May .  It     will      be     replaced      by  an 

October  foray. 

June     16:  Schenck     Memorial      Forest,      Raleigh.        Meet  at  Scott 

Building  across  from  the  Flea  Market  at  State  Fairgrounds  off 
Blue  Ridge   Road .      Leader:      Jack   Billman  (779-2419) 

June  30:  Kerr  Dam  and  Reservoir,  Virginia.  Meet  for  carpooling 
at  9:30  am  at  the  Texaco  station  parking  lot  in  University  Mall, 
corner  of  Eetes  Drive  and  15— 501  bypass  or  at  10  am  at  Edison- 
Johnson  Recreation  Center  at  600  W  Murray  Ave,    one   block   from  the 


No  Museum  of  Life  and  Science  in  Durham.  Directions!  Duke 
Street,  Roxboro  exit  from  185  near  Northgate  Shopping  Center  and 
go  north.  Turn  right  into  Murray  Avenue  at  second  light.  For 
thoe-e  wishing  to  go  directly  to  Kerr  Dam,  meet  at  i0:45  am  at 
Liberty  Hill  Trail  which  is  the  right  hand  turn  just  before  you 
approach  the  dam  if  you  are  traveling  from  North  Carolina.  See 
map.      Leader:      Mary  Seal  1      Contact   person :      Bill   Burk  942-6387 

FGRAY  REPORTS 

Dave  Green  reports  the  April  14  Morel  Foray  results.  The  half  of 
the  group  that  went  south  of  Chapel  Hill  found  about  100;  those 
going   north   found  6. 

deCurrent  Events 

July  7  —  21  Fleshy  Fungi  of  the  Southern  Applachians  A  two— week 
course  in  Highlands.  North  Carolina,  in  the  midst  of  one  of  the 
richest  mycological  areas  in  the  world,  taught  by  Dr.  Ron 
Petersen   of   the  University  of     Tennesee.  A     field      trip  almost 

every  day,  laboratory  work  with  microscopes,  keys,  and 
descriptions,  regular  lectures,  and  the  possibility  of  advanced 
projects  comprise  the  menu  for  the  course.  Housing  is  available 
on   the  site,    and  college  credit   if  desired. 

The  course  is  geared  to  start  at  an  elementary  level  for  those 
who  are  beginners,  to  bring  them  up  to  speed  rapidly.  Ample 
opportunity  exists  for     more     advanced      folks.  Registration  is 

strictly  limited  to  ten  people  (the  number  of  seats  in  the 
laboratory),      so     early     inquiry     is     encouraged.  For  further 

information  on  costs  and  registration,  please  write  or  call  Dr. 
Richard  Bruce,  Highlands  Biological  Station,  P0  Drawer  5S0 , 
Highlands,    NC  28741. 

■July  28  —  August  23  wild  Mushrooms  Siberia  Three  week  trip  to 
the  Soviet  Union  in  search  of  wild  mushrooms  and  medicinal  herbs, 
led  by  Andrew  Weil,  Ray  Stifel  and  David  Aurora.  Contact  David 
Aurora   for   more   information   at  408-425—0188. 

August  23  —  26  Telluride  Mushroom  Conference  Plenary  sessions 
of  the  Conference  will  be  addressed  by  Terence  lie Ken n a,  author  of 
The  Invisible  Landscape,  on  Hallucinogenic  Mushrooms  and 
Shamanism;  and  by  Ray  Sokoiov,  author  of  The  Fading  Feast;  A 
Compendium  of  Disappearing  American  Foods  on  Mushroom  Cookery. 
Additional  speakers  include  Sary  Lincoff ,  Paul  Stamets,  Andrew 
Weil    and     Emanuel      Salzman,  The     Conference     will      be     held  in 

Telluride,  Colorado.  Daily  mushroom  forays  will  be  held  in  the 
surrounding  national  forests.  For  further  information,  contact: 
Fungi file ,    PC  Box   5503,    Denver,    Colorado  80217-5503. 


M YCHDPH AG 1ST ' 5  CORNER 


1  he  following  recipes  are  reprinted  from  the  neHblstrer  of  the 
Long    Island   Mycoloqical  Association* 

SHIITAKE  FRIED  RICE  by  Jim  Richards  NJMA 

1  Tabs   peeled  5.    minced   "fresh  ginger 

2  Tabs   thinly  sliced  scaliions 
i    tsp  minced  garlic 

1   Tabs  dry  sherry 
4  cups  cooked  rice 

1  cup   frozen   peas  (thawed) 
1/2   tap  soy  sauce 

Small   amount  of   peanut  oil 

Using  the  3  eggs  and  soy  sauce  prepare  a  thin  omelet  in  a  trace 
of  the  peanut  oil,  Cut  omelet  into  small  pieces  and  set  aside. 
In  a  wok 5  stir— fry  the  ginger  3  seal 1  ion  and  garlic  in  peanut  oil 
for  1  minute.  Add  peppers,  shiitake  mushrooms  and  stir— fry  for 
another  minute  or  so.  Add  sherry,  cooked  rice  and  peas  and  stir- 
fry  for  another  minute  or  so.  Add  omelet  pieces  and  sesame  oil 
and   heat  throughout, 

SHIITAKE  CASHEW  STIR-FRY   by  Bob  Hoch  NJMA 

2  Tabs   peanut  oil 

1   Tabs  peeled   minced  ginger 

1    clove  minced  garlic 

1   cup  peeled   sliced  carrots 

8  o:  cleaned,    thickly  sliced   shiitake  mushrooms 
1/2  cup   raw  cashews 

1   Tabs   hungarian   apricot   brandy    (or  any  apricot  brandy) 

1  Tabs  HOT  hungarian  paprika  or  1  tsp  sweet  hungarian  paprika 
with  a  dash  of  cayenne 

1/2  cup  chicken   broth  and   1   Tabs  soy  sauce 

2  tsp  corn   starch  dissolved   in   1/4   cup  cold  water 

In  a  wok  stir— fry  the  ginger,  garlic  and  carrots  in  the  oil  for  1 
minute.  Add  mushrooms  and  stir— fry  for  another  2  minutes?  add 
cashews  and  stir-fry  for  another  minute.  Stir  in  the  apricot 
brandy,  hot  paprika,  soy  sauce  and  chicken  broth=  Bring  to  a 
boil  and  add  the  water  cornstarch  mixture.  Cook  until  lightly 
thickened , 


TRUFFLING,  THE  LAST  FRONTIER  A  statement  from  the  North  American 
Truff ling   Society      (Adapted    from   the  April-May,    1990  NATS  Current 

News  ; 

NATS  often  receives  letters  requesting  information  on  where  to 
buy  North  American  truffles.  It  is  understandable  that  people 
who  desire  such  information  would  expect  that  the  North  American 
Truffling   Society  would   be   able   to   supply  it. 

NATS  is  primarily  a  group  of  people  who  are  members  because  of 
mutual    interests   in      the      truffles.  This      includes  scientific, 

culinary,    and   commercial  interests. 


Concern  has  grown  in  the  oast  ten  years  over  the  potential  damage 
to  the  forest  ecology  by  current  harvesi  practices.  Present 
practice  for  finding  wild  truffles  is  to  locate  a  suitable 
habitat  and  using  a  rake,  dig  a  short  distance  into  the  soil  with 
the  hope  of  finding  a  truffle  there.  In  the  truffle  regions  of 
Europe,  dogs  are  now  used  to  locate  the  acultual  ripened  truffles 
and  it  is  illegal  in  many  areas  to  hunt  without  a  dog.  In  the 
harvests  here,  no  such  technique  has  been  developed.  A  complete 
sampling  of  the  truffles  present  in  a  small  area  is  useful  in  the 
study  of  truffles.  Even  the  small  scale  collecting  of  a  given 
species  for  personal  culinary  use  represents  a  disturbance  to  the 
forest.  The  distuption  of  the  forest  ecology  by  large  scale 
harvest  of  ail  of  the  truffles  (whether  ripe  or  not)  may  not  be 
in  the  best  interests  of  the  truffles,  or  the  forest.  It  is 
primarily   a   matter   of  scale. 

NATS  would  like  to  encourage  the  establishment  of  commercial 
plantations  of  truffle  bearing  trees  with  the  view  towards  the 
commercial  availability  of  truffles.  Such  a  development  would 
not  involve  damage  to  wild  stocks.  To  date,  we  are  not  aware  of 
any  commercial  operations  which  are  supplying  cultivated 
truffles.  It  is  for  these  reasons  that  we  are  not  encouraging 
the   commercial    exploitation   of   wild  truffles. 

Durham  Garden  Expo 


The  Durham  Garden  Exposition  was  held  March  16,   17,   18  at  the 
Durham  Omni  Hotel  and  Convention  Center.  TAMC  had  an  educational 
display.       Many  thanks  to  Jack  and  Joanna  Billman,   Linda  Wolffe, 
Billie  Sessoms,   Harriet  Soto,   Sarah  Hill  Moore,   Rick  Burt,  Mary 
and  Megan  Beall  and  Sam  Baron,   for  manning  the  display.  A  very 
special  thanks  to  Jacque  Poirier  who,   in  addition  to  manning  the 
booth,    set  up  and  took  down  the  display.   Special  thanks  also  to 
Megan  Beall  for  the  use  of  her  mushroom  display.   Her  display, 
which  showed  mushrooms  in  their  natural  habitat,   won  second  place 


at  her  school's  science  fair  and  first  place  in  the  county's 
competition.   Good  luck  Megan,   in  the  regionals.   This  was  a  good 
opportunity  to  educate  people  about  mushrooms  and  recruit  new 
members.  Please  keep  educational  displays  for  next  March's  Expo 
in  mind  all  summer.   If  you  have  an  interesting  spore  print,  or 
some  specimen  which  will  dry  and  last,  put  it  in  a  safe  place  for 
use  at  the  Expo. 


THE  BRAIN  FUNGUS      (Gyromytra  esculents) 

This  article  is  condensed  from  the  April 5  1990  My c ens  News  of  the 
Mycological   Society  of   San  Francisco. 

Gyromytra  esculents  is  a  medium  sized,  fairly  robust  mushroom . 
The  name  ''brain  fungus"  stems  from  its  lobed ,  folded,  and  heavily 
wrinkled  brown  to  red-brown  cap.  Beginning  mush roomers  often 
worry  about  mistaking  false  morels  like  G.  esculents  (some  of 
which  are  toxic )  with  true  morels  in  the  genus  More he 1  la.  In 
practice  the   two  genera     are     easily     told      apart.  Morels  have 

pitted   rather   than   the   folded 5    lobed   caps  of   the  genus  Gyromi tra . 

Despite     the      latin     name     which     suggests     edibility,      Gyromi  tra 
.esculents     should      be     treated     with  caution.      Although  eaten  and 
savored   in   parts  of   the     world,      some     geographic     varieties  have 
caused        illness  and        death.  The        toxin        involved  is 

monomethy 1 hyd raz ine  ( MMH )  and  related  compounds,  which  destroy 
red  blood  cells  and  adversely  affect  the  nervous  system,  liver 
and  kidneys.  If  that  is  not  bad  enough,  MMH  has  also  been 
reported  to  be  a  carcinogen.  If  you're  adventuresome  you  can 
take  advantage  of  MMH  '  s  volatility  to  parboil  specimens  (don't 
breathe  the  fumes)  and  discarding  the  water  prior  to  cooking. 
This  should  render  the  material  safe  to  eat,  though  even  this 
rule  has  occasionally  been  questioned. 


Double  thanks  to  Edmund  Badham.  Edmund  gave  an  excellent  lecture 
and  slide  show  on  Shiitake  mushrooms  at  the  March  meeting.  The 
presentation  included  not  only  how  to  grow  your  own  Shiitake,  but 
how  the  spawn  and  mushrooms  are  grown  commercially  both  here  and 
in  Japan.  Edmund  also  lent  his  expertise  at  our  annual  Shiitake 
log  innoculation  workshop  held  at  the  Totten  Center  in  Chapel  Hill. 

David  Hibbett  was  our  guest  speaker  at  the  April  meeting.  He  gave 
an  informative  lecture  and  slide  show  on  morels  and  false  morels. 
Be  sure  to  look  for  mayapple  and  tulip  poplar  when  out  on  your 
next  morel  hunt   ! ! 

NEW  MEMBERS 

Welcome  to  the  following  new  TAMC  members  : 

-  Al  and  Helen  Smyre 

-  David  Abbott 

-  Calvin  Yaggy 

-  Georgia  Hobbins 

-  Grey  and  Dorothy  Kornegay 

-  Dennis  and  Claire  Drehmel 

Look  for  their  address  and  phone  number,   along  with  renewing 
members,   in  the  all  new  member's  directory  included  in  this 
mailing . 


Triangle  firea  Mushroom 
Box  61061 
Durham,    NC  27705 


Club 


NC  Collections,  Serials 
Wilson  Library/CB  3930 
Chapel  Hill,  NC  27559-3930 


IS  YOUR  LABEL  CORRECT'7' 
DEADLINE   for  submissions   for  July/August; 


Q589. 222°  S 


trSTRIS 

■ 


the  fungifile 

Newsletter  of  theTriangle  Area  Mushroom  Club 

P.   O.   61061,   Durham, North  Carolina  27705 
Volume  9       Number  4 


F9St 


TAMC  IS  NAMA  AFFILIATED 

President: 

Jack  Billman  3201  Stoneyford  Ct.   Raleigh,   NC  27603  779-2419 
Sec  re tary /Treasurer : 

David  Green  Apt  1-7  Colony  Apts.   Chapel   Hill,   NC  27514  929-9768 
Fungifile  Editors: 

Billie  Sessoms     802  Duluth  Street  Durham,   NC  27705  383-5853 
Jacques  Poirier     210  W  Lavender  Ave  Durham,   NC  27704  477-5837 
David  Green  Apt  1-7  Colony  Apts.     Chapel   Hill,   NC  27513  929-9768 
Fungifile  Mailing: 

Joanna  Billman  3201  Stoneyford  Ct.   Raleigh,   NC     27603  779-2419 
Foray  Chairs: 

Harriet  Sato     1709  Sagamore  Ct.   Raleigh,   NC     27604  231-8421 
Steve  Preissler  416  Severin  St.   Chapel  Hill,   NC  27516  942-2577 
Program  Coordinator: 

Marge  Richter     1202  Wiliow  Drive  Chapel  Hill,   NC  27514  942-4328 

MARK  YOUR  CALENDAR: 

Meetings 

No  meetings  scheduled  during  the  summer. 
FORAY  SCHEDULE 

FORAY  POLICY:      Meet  at     the     specified     location     at     9:30     am  on 
Saturday  mornings     unless  otherwise  noted.      In  case  of  drought  or" 
rain,    if  a   foray  is  cancelled,    the  phone  tree  will      try  to  notify 
everyone.  If     you     have     a  question  about  a  foray,   contact  the 

foray  leader.  Bring  lunch,  insect  repellent,  sunscreen  lotion, 
hat  and  collecting  gear. 


July  14s      Battle  Park.   Chapel  Hill 
West   (Raleigh  Road).      From  54.     make  i 
St.        From  Boundary-     St.    make     a  rigrr 


rom  15-501   bypass,    take  54 
right  turn      into  Boundary 
into  parking   lot.  Leader: 


ti u  1  y  ZH — 29 ,  s        Weekend  trip 
County.        Camping  sites     have  n 
flush  toilets  and   hot  showers 
for  a 


?     State     Park 5  Bladen 
no  power  but  have  a  wash  house  with 


Swimming  available   in  nearby  lake 
Camp  sites     are  on     a  first— come     basis.      There  are 

moteis   in   the  White  Lake  area      (see     list).  Food     will      be  the 

esponsi bi  1  i ty     of      each     individual.  You  are  advised   to  brinq 


breadkfast  and  lunch  food  in  a  cooler.  Plan  to  eat  out  together 
Saturday     evening.  Directions:       From  the  beltline  in  Raleigh, 

take  70  East  to  SO  South  to  Benson.  At  Benson  take  I  95  South 
and  exit  at  53  South.  From  53  South  take  210  (East  or  South). 
From  2iO  take  242  South  to  Jones  Lake  State  Park  (90  miles). 
Park  gate  opens  at  8  am.  Meet  at  S  am  at  the  campgrounds. 
Contact  pers  on s  Steve  Preissler  (942 — 2577) .  Notify  Steve  if 
you  are  going! 

August  11 :  Weaver  Creek,  Chatham  County.  Meet  at  Coiepark  Plaza 
in  front  of  the  Village  Bank.  Take  15-501  South  to  Chatham 
County.  Coiepark  Plaza  is  on  the  left.  Leader:  Dianne  Berg 
( 933-9628 ) . 

August  25:  Maxabel  Acres,  Person  County.  Meet  at  Edison— Johnson 
Recreation  Center  at  600  W.  Murray  Ave.  ,  one  block  from  the  N.  C. 
Museum  of  Life  and  Science  in  Durham.  Take  I  85  to  Duke  Street, 
Roxboro  exit  near  Northgate  Shopping  Center  and  go  north.  Turn 
right  into  Murray  Ave.  at  second  light.  Leader:  Jacques  Poirier 
(477-5837) . 

FORAY  REPORTS 

Schenck  Memorial  Forest,  Raleigh  June  16:  Harriet  Sato  reports 
that  the  weather  was  cloudy  with  a  temperature  of  67  —  84  F  and 
that  it     had  rained     the  night  before.     This  is  Harriet's  species 

list:  '  "  . 


Gil led  mushrooms 

Amanita  rubescens 

A.  gemmate 

A.   verna— viroea 

A.  vaginata 

A.  fulva 

Russula  virescens  (?) 

R.  crustosa 

R.  vinacea 

R.    frag rant issima 

R.  silvicola 

R.  lauroceras 

R.   sp    (yellow  cap) 

Lactarius  vol emus 

L.    cor rug is 

L .  piperatus 

Qudemansiel  la  radicate 

CI i tec y be  sp.  ' - 

Col  lybia  macu I  ata  i  '7  ) 

Pieurotas  sp. 

Sc hi zDphy  1 1  u.m  commune 


Bolete  Leccinum  scabrum 
Suillus  hirte^Llus 

Polypore     Polyporus  var ius 
P.   bad ius 

Trametes  versicolor 


Stinkhorn  Mutinus  elegans 

Jelly  fungi  Dacrymyces  paimatu* 
Auricularia  auricula 

Cup  fungi     Galiella  rut a 

Sarcoscypha  occidental: 

Slime  mold  Lsocarpus   f rag i lis 
Fuligo— sep tic a 


Lnam:; 


~e  x  i  e 


Cr  ater ei  lUir-    ~i  < 


;  M  — '  P  1 


f 


J  ONES  LAKE  STATE  PARK  WEEKEND  FORAY  -  JULY  28  -  29 

Partial  Motel  List  (See  last  year's  newsletter  -for  a  complete 
list.)  Please     notify     Steve     Preissler     (942-2577)    if  you  are 

going . 


Isley's  Apartments  &  Cottages 

Town  Ha 1 1   Ave « 

White  Lake,   NC  28337 

919-862-4030 

24  units,    lim.    handi.      fac.  kitch., 

PC  j  TC 


iakefrnt,    i V     Open  all  year. 


Langston  Waterfront  Motels  &  Cottages 

Rt  3,   Box  397 

White  Lake,   NC  28337 

919-862-2597  862-4281 

60  units,  handi-  fac,  golf  &  tennis  priv.,  kitch.  ,  waterfrnt, 
TV,  canoe  &  tube  rentals,   gift  shop,   pier,  cafe.       Open  May-Labor 

Day .   PC ,  TC 

A I -Bar-Mar  Motel 
Rt  2,    Box  397 
White  Lake,   NC  28337 
919-862-3791 

20  units,  golf  &  tennis  priv.,  kitch,  waterfrnt,  TV,  pier.  Open 
May-Labor  Day.   PC,  TC,. 


deCurrent  Events  '  - 

July  22  -  28  FIELD  MYCOLOGY  SEMINAR  IN  MAINE  Taught  by 
University  of  Maine  mycologist  Richard  Homola.  Write  Eagle  Hill 
Wildlife  Research  Station,  Steuben,  Maine  04680  or  call  207-546- 
2821    (evening  best). 

July  28  -  August  23  WILD  MUSHROOMS  SIBERIA  Three  week  trip  to 
the  Soviet  Union  in  search  of  wild  mushrooms  and  medicinal  herbs', 
led  by  Andrew  Weil,  Ray  Stifel  and  David  Aurora.  Contact  David 
Aurora  for  more  information  at  408-425-0188. 

August  2  -  5     NORTHEASTERN     M YCQLOG I CAL  FORAY  Held  at  Trenton 

State  College,   Hillwood  Lakes,   New  Jersey.     Alan  Bessette  will  be 
~vfehe  principal   mycologist.      Complete  registration     form  is  printed 
in   the  newsletter.      NOTE  the  July  9  date  for  registration  without 
paying   a   late  fee'!- 

August  5  -  lO  MUSHROOM  FIELD  COURSE  IN  MICHIGAN  The  natural 
history  of  mushrooms  taught  by  NAMA  member  Walt  Sturgeon. 
Contact  Robert  Karner ,  Director,  Leelanau  Enrichment  Programs, 
The  Leelanau  Center  for  Education,  i  Old  Homestead  Road,  Glen 
Arbor.   MI    49636  or   phone  616—334—3072. 

August   17  -   19        NEW     MEXICO  MYCQLOG I  CAL     SOCIETY  FORAY        At  Camp 


Summer life  in  the  Kit  Carson  National  Forest  IS  miles  south  of 
Taos.  Guest  mycologist  is  Nancy  Smith  Weber.  Phone  Peggy  Hooton 
at  505-243-1457  or  Jane  Caudill   at  505-881-2275. 

August  18  -  September  2  (dates  tentative)  MUSHROOM  TOUR  QF  THE 
SOVIET  UNION  Cost  about  $2800.  Last  year's  tour  helped  initiate 
the  Novosibirsk  Mycological  Society  in  Siberia.  Almos.t  200 
pounds  of  mushroom  books  were  donated  to  it  by  Americans,  and 
several  joint  projects  were  begun.  "Mushroom  diplomacy"  will 
again  be  an  important  part  of  the  trip.  Write  to  Dennis  Bowman, 
520  N.E.  S3rd  St.,  Seattle,  WA  98115  or  phone  206-525-8399  or  FAX 
206-523-0851 . 

August  23  -  26  TELLURIDE  MUSHROOM  CONFERENCE  Plenary  sessions 
of  the  Conference  will  be  addressed  by  Terence  McKenna,  author  of 
The  Invisible  Landscape,  on  Hallucinogenic  Mushrooms  and 
Shamanism;  and  by  Ray  Sokolov,  author  of  The  Fading  Feast;  A 
Compendium  of  Disappearing  American  Foods  on  Mushroom  Cookery. 
Additional  speakers  include  Gary  Lincoff,  Paul  Stamets,  Andrew 
Weil  and  Emanuel  Salzman.  The  Conference  will  be  held  in 
Telluride,  Colorado.  Daily  mushroom  forays  will  be  held  in  the 
surrounding  national  forests.  For  further  information,  contact: 
Fungifile,   PO  Box   5503,   Denver,   Colorado  80217-5503. 

August  31  -  September  2  ASHEVILLE  LABOR  DAY  FORAY  Asheville 
Mushroom  Club  will  .hold  its  annual  foray  including  forays, 
evening  lectures  and  slide  programs.  For  information,  contact 
Susan  Mitchell,  51  Ken  twood  Lane,  Pisgah  Forest,  NC  28768  or 
phone  her  at  704-834-4749 . 

October  5-8  NAMA  1990  FORAY  will  be  held  at  Whistler  Mountain 
Ski  Resort,  about  75  miles  from  Vancouver,  British  Columbia. 
The  cost  will  be  about  $225  per  person  and  will  include 
registration,  sleeping  quarters  ( privately— owned  suites)  and 
meals.  Dr.  Joe  Ammirati  will  be  the  principal  mycologist  while 
Dr.   Scott  Redhead  and  Pat  Leacock  will  serve  as  recorders. 


M YCHOPH AG 1ST ' S  CORNER 

These  two     recipes     are     from     the     publication      "Viva      la  cucina 
italiana"   of     the  Dante     Alighieri  Society  and  reprinted   from  the 
March/April/May     1990     Mycelial     Mat,     newsletter     of     the  Nutmeg 
—  Mycological   Society  of   Groton ,   Connecticut.      Submitted   by  Jacques 

Pbirier  * 

FUNGHI   ALL 'OLIO    (Marinated  Mushrooms)  Barbara  Romboni 

24   fresh  mushrooms  1/2  bay   leaf,  crumbled 

2  Tabsp  lemon   juice  1/2  tesp  oregano 

i   C   tarragon   vinegar  1  clove  garlic,  minced 

1/2  C  olive  oil  1  Tabsp  minced   parse ly 

Combine  vinegar,  oil,  bay  leaf  and  oregano.  Simmer  for  6  to  8 
minutes.  Pour  hot  mixture  over  cleaned  drained  mushrooms.  Add 
garlic   and   parse ly.      Cover  and   refrigerate  for  at   least   24  hours. 


RISOTTO  PI  FUNGHI  -  Tuscany 

2  onions,    finely  chopped  i   lb  raw  rice 

2  Tabsp  butter  5  C  chicken  or  beef  broth 

i   lb  mushrooms,   quartered  i/2  C  grated  Parmesan  cheese 

1  C  dry  white  wine  Cream 

Saute  onions  and  rice  in  butter  until  onions  are  transparent. 
Add  mushrooms  and  toss  until  coated  with  butter.  Add  wine  and 
broth.  Cook  over  low  heat  for  about  20  minutes  (or  until  rice 
has  absorbed  broth).  Stir  in  half  the  cheese  and  a  little  cream 
to  moisten.      Serve  with  remaining  cheese  sprinkled  on   the  top. 

NOTES  FROM  PAUL  STAMETS  reprinted  from  Sporadic  News,  newletter 
of  the  Asheville  Mushroom  Club.  Originally  printed  in  The  Spore 
Print,  newsletter  of  the  Los  Angeles  Mycological  Society,  March, 
1990. 

You  are  risking  your  health  if  you  eat  commercial  Aqaricus 
bisporous  (the  grocery  store  mushroom)  because  about  half  of  all 
growers  are  willing  to  use  excessive  amounts  of  pesticides  in 
order  to  save  their  crops  from  insects  and  nematodes.  With  a 
$50,  5— pound  bag  of  pesticide  a  grower  can  save  a  crop  of 
Agaricus  worth  *5,000.  Excessive  use  of  pesticides  especially 
happens  in  older  mushroom  farms  (which  are  less  protected  against 
contamination)  and  especially  during  summer.  Paul  says,  "I  would 
not  eat  any  Agaricus  unless  it  was  organically  certified." 

The  Stamets'  morel  bed  has  produced  four  or  five  different- 
looking  forms  from  the  same  spawn.  Paul  thinks  there  are  only 
morel     species     or     complexes:  (i)      the  black  morel    (Morchel la 

anqusticeps )  type  that  grows  in  burned  areas  and  (2)  the  yellow 
morel  (Morchel la  esculent a )  type.  Morels  and  grass  grow  well 
together.  The  grass  helps  maintain  humidity.  Morels  growing  in 
grass  get  taller  than  they  otherwise  would.  Morels  and 
stropharias  grow  well  together.  This  may  be  the  garden  of  the 
future ! 

The  giant  stropharia  ( Strophar ia  ruqosoannul ata ) ,  a  favorite 
edible  mushroom,  is  easy  to  grow  outdoors  but  difficult  to  grow 
in     a     laboratory.  It     benefits     from  association  with  outdoor 

bacteria  and  maybe  other  microorganisms  that  are  very  difficult 
to  introduce  into  sterile  condition  laboratory  cultures.  At  the 
Stamets'  home  is  an  outdoor  area  of  wood  chips  about  40  feet 
.square  that  likely  will  produce  between  500  and  1000  pounds  of 
giant  stropharia     this  year.        One     of   their     mushrooms  weighed  5 

L.   CLARKE  JOHNSON 

The  club  has  received  word  that  L=  Clarke  Johnson  of  Kings-port, 
TtvL  a  long  — time  member  of  TAMC  died  on  March  13,  1989.  Mr. 
Johnson   had     a  particular   interest  in   the  Myxomycetes-  Submitted 


THE  BOOKSHELF 

John  Hinot,  Notes  On  The  Classification  of  Mushrooms:  A  New 
England  Perspective.  A  collection  of  87  articles  written  by  Mr. 
Minot  for  the     Boston     Mycological     Club     Bulletin.  224  pages, 

hardbound.  Available       for     $35.      postpaid     from  Quarterman 

Publications,  P.O.  Box  156,  Lincoln,  Mass.  01773.  Submitted  by 
Dave  Green . 


NOW  AVAILABLE! 

KEYS  TO  THE  SPECIES  OF  RUSSULA  IN 
NORTHEASTERN  NORTH  AMERICA 

by  Geoffrey  Kibby  &  Raymond  Fatto 

After  two  years  of  continued  research,  use,  and  thorough  testing  the  Keys  to  Russula  have  been  expanded,  revised, 
and  reprinted  in  this  third  and  final  edition.  Perhaps  the  most  Important  additions  and  ammendments  have  arisen  from 
the- study  of  original  type  material  wherever  that  was  possible.  This  has  resulted  in  often  major  changes  In  our 
concepts  (and  often  the  popular  concept  today)  of  a  particular  species.  Some  of  this  information  has  never  been 
published  before. 

This  edition  contains  the  synoptic  key  to  190  species,  and  dlchotomous  keys  to  the  small  groups  which  often  result 
from  the  synoptic  key.  The  descriptions  to  the  190  species  Included  have  been  standardized  in  format/expanded  to 
include  Important  microscopic  spore  and  cuticle  detail  and  the  usual  habitat;  and  cross  referenced  to  the  keys. 

New  additions  to  this  publication  Include  a  description  of  the  genus,  a  historical  account  of  Russula  study  in  this 
country,  an  illustration  of  the  spores  of  each  species  which  was  known  to  us.  a  glossary,  and  a  bibliography.  Also 
Included  are  provisional  synoptic  keys  and  brief  descriptions,  derived  from  the  literature,  of  76  southern  and  22 
western  species  not  yet  found  in  the  northeast.  The  use  of  vinyl  velobinders  will  make  the  keys  more  durable, 
particularly  if  used  in  the  field. 

Copies  will  be  available  from  the  authors  at  meetings  and  forays  for  a  price  of  $12.00.  For  delivery  by  mail  please 
Include  an  extra  $2.00  for  postage  and  packing. 

KIBBY-FATTO  ENTERPRISES 

1 187  Millstone  River  Road  Somerville,  N.J.  08876 


JACQUbS  J-UIRIEK  will  deliver  -$12.  orders  to  Geoffrey  Kibby  at  the 
North  East  Mycological   Foray  Auguist  2-5 1 


le  following  book review  is  reprinted  from  the  February,  1990 
/cena  News,  newsletter  of  the  Mycological  Society  of  San 
"ancisco.      The  book   review  author  is  Herb  Saylor. 


gent,  D.  L.,  and  Baroni,  T.  J.  1088.  How  to  Identify 
brooms  to  Genus  VI:  Modern  Genera.  Paper,  277 
8.6  X  5.5  inch  format,  $22.95.  Mad  River  Press, 
,  141  Carter  Lane,  Eureka,  CA  95501.  (707)443- 
7. 

lme  6  in  the  series  How  to  Identify  Mushrooms  to 
us,  deals  with  the  modern  concepts  of  the  genera 
tided  in  the  Agaricales  (gilled  mushrooms).  This 
is  a  must  for  anyone  dealing  with  the  identifies- 
I  of  gilled  mushrooms.  Designed  for  use  in  a  univer 
course  in  agaricology,  it  will  be  useful  not  only  to' 
lents  but  to  amateurs  and  professional  mycologists 
Tell.  Volume  6,  when  used  in  conjunction  with  vol- 
;  1  (macroscopic  features)  and  volume  3  (micro- 
tic  features)  form  a  complete  set  of  basic  reference 
ks  on  agaricology  that  are  without  rival  for  the  be- 
iing  student  and  amateur  attempting  to  learn 
•hroom  identification.  The  series  usefulness  to  pro- 
tonal  mycologists  in  the  teaching  of  agaricology  at 
university  level  is  outstanding. 

book  is  divided  into  six  sections: 

IT  1:  Contains  keys  to  families  and  to  modern  gen- 
within  families  emphasizing  features  that  can  only 
ieen  with  the  aid  of  a  microscope.  A  synopsis  of  the 
sification  scheme  used  in  the  book  is  included. 

IT  2:  A  set  of  descriptions  for  each  genus,  empha- 
og  macroscopic,  microscopic,  and  habitat  character 
s.  Within  each  description,  the  important  features 
highlighted  in  bold  type  so  that  essential  characters 
be  learned  quickly. 

EtT  3:  Several  methods  are  provided  by  which  mod- 
genera  can  be  identified  by  macroscopic  features 
jr.  Stature  types  and  spore  colors  are  discussed,  and 
excellent  chart  for  generic  identification  using  these 
aires  is  supplied.  Also  given  is  a  thorough  dichoto- 
us  key  to  the  genera  by  macroscopic  features. 

RT  4:  "This  is  a  complete  index  of  all  taxa  included 
he  book  along  with  a  comprehensive  glossary  to  the 
inical  terms  used. 

RT  5:  This  is  an  appendix  with  several  dichotomous 
s,  each  for  a  different  habitat  or  substrate. 

IRT  6:  The  citation  of  references,  including  those  to 
I  individual  genera  and  illustrations  that  are  cited 
oughout  the  text. 


The  text  describes  160  genera  of  agarics  that  occur  in 
North  America,  of  which  147  have  been  accepted  in  the 
classification  scheme  used  it  the  text.  Genera  not 
known  to  be  present  in  North  America  have  been  omit- 
ted, and,  in  some  cases,  those  that  have  just  recently 
been  published  have  been  omitted  since  it  is  not  known 
if  these  will  be  generally  accepted. 

Drawbacks  to  this  text  are  few  in  number.  The  binding 
has  a  tendency  to  fall  apart  with  continuous  use,  how- 
ever this  must  be  balanced  with  the  need  to  keep  the 
price  reasonable.  Editorial  errors  are  present,  but  did 
not  detract  from  the  overall  usefulness  of  the  book.  I 
noticed  only  two  problems  with  the  treatment  of  the 
genera  included.  The  first  of  these  is  a  nomenclature! 
problem  dealing  with  the  use  of  the  generic  names  Hy- 
pholoma  and  Naematoloma.  Hypholoma  is  preferred 
by  the  authors,  even  though  Naematoloma  is  in  more 
common  use  in  North  America  today.  The  second  deals 
with  the  use  of  the  generic  names  Mniopetalum  and 
Rimhachia.  It  is  suggested  that  the  genus  Mniopetalum 
is  not  uniformly  accepted,  and  that  representatives  of 
the  genus  are  placed  by  Redhead  within  the  genus  Rim- 
hachia. The  authors  opinions  on  the  status  of  Rim- 
bachia  suggest  that  it  is  a  widely  accepted  genus,  but 
they  do  not  include  it  within  the  synopsis  of  classifica- 
tion. 

More  advanced  students  and  professionals  will  still 
need  to  refer  to  Singer's  4th  edition  of  Agaricales  in 
Modern  Taxonomy,  with  world-wide  coverage  of  the 
modern  genera.  However,  this  monumental  text  is  not 
suitable  for  beginning  students  of  agaricology.  In 
Singer's  text  some  80  additional  genera  are  covered, 
and  a  number  of  others  that  are  yet  poorly  known  are 
referred  to  within  the  pages,  but  efficient  use  of  this 
text  requires  a  basic  understanding  of  agaric  taxonomy 
far  beyond  that  of  most  beginning  students. 

Largent  and  Baroni  have  incorporated  within  their  text 
of  How  to  Identify  Mushrooms  to  Genus  VI:  Modern 
Genera,  along  with  the  supplementary  volumes  I  &  HI 
mentioned  earlier,  just  the  right  blend  of  information 
that  beginning  students  of  agaricology  need  to  gain  an 
understanding  of  this  group  of  organisms  as  they  occur 
in  North  America.  There  is  no  doubt  that  these  texts 
will  provide  the  foundation  for  the  future  of  agaricology 
in  North  America. 

A  must  in  the  library  of  anyone  dealing  with  mushroom 
identification  in  North  America! 

Herb  Saylor 


MUSHROOM  NQTECARD5 

A  box  of  twelve  cards  and  matching  envelopes  featuring  Jack 
O' Lantern,  Crepidotus ,  and  Leucoaqaricus  naucinus  are  available 
for  $IO.  from  Sea  Studios..  810  Cannery  Row,  Monterey,  CA  93940. 
Submitted   by  Dave  Green. 

MUSHROOM  CLUBS 

During  the  last  year,  two  new  mushroom  clubs  have  arisen 
(fruited?)    in   the  Tarheel   State.      These  are; 

Daniel   Boone  Mushroom  Club         Cape  Fear  Mycological  Society 

c/o  Forester  c/o  Duncan's 

P.O.   Box  2032  25  Wrightsville  Village 

N .   Wilkesboro,   NC  28659  Wilmington,   NC  28403 

Combined  with  the  Asheville  Mushroom  Club  and  TAMC,  this  gives  us 
mountains— to— the— sea  coverage.  Additionally,  comparison  with  the 
1989  NAMA  tabulation  of  mycological  clubs  shows  that  North 
Carolina  ranks  fifth  nationally  in  clubs/state  behind  Washington 
(10),  New  York  (8),  Oregon  (7),  and  California  (6).  We  welcome 
the  two  new  clubs  and  look  forward  to  joint  or  complementary 
forays.      Submitted   by  Jacques  Poirier. 


MUSHROOMS   IN  SHAKESPEARE  by  Sam  Baron 

I  recently  completed  an  excellent  course  on  Shakespeare's  later 
plays.  In     the     last     play     we     read.   The  Tempest,    there  was  a 

reference  to  mushrooms.  It  occured  to  me  that  the  bard,  whose 
work  is  so  very  rich  in  allusions,  is  likely  to  nave  made  many 
more  references  to  fungi.  Thinking  that  it  would  be  fun  to  check 
out  my  supposition,  and  if  it  proved  correct  that  I  even  might 
make  a  presentation  to  out  club,  I  sought  out  a  Shakespeare 
concordance.  The     search     proved  disappointing,    however,    for  I 

discovered  only  one  other  mention.  In  Troilus  and  Cressida  (Act 
II,  Scene  I,  Line  22)  Ajax  angrily  shouts  at  his  servant 
Thersites;      "Toadstool,    learn     me     the     proclamation."  We  note, 

first  the  use  of  toadstool  rather  than  mushroom,  and  of  course  it 
is  used  in  a  pejorative  sense.  As  has  been  noticed  before,  the 
English,  in  contrast  to  some  other  peoples,  have  generally  taken 
a  negative  view  of      fungi.  The     present     case     is  particularly 

instructive,    for     Ajax,    having     first  called     Thersites  a  dog  and 
~-,then   a   "bitch-wolf 's  son",    can   follow  up  with     nothing   still  more 
insulting   than   to  call    his  man  a  toadstool. 

The  reference  in  The  Tempest  (Act  V,  Scene  2,  Line  39  5  is  of 
quite  a  different  sort.  Here  Prospero,  conjuring  the  elves  and 
other     wood     nymphs,      proclaims;  "you  whose  pastime  is  to  make 

midnight  mushrooms."  Interesting  is  the  association  of  mushrooms 
with  magic,  suggesting  the  awe  that  people  evidently  felt  at  the 
appearance  of      mushrooms     overriiQht ,  Seeming      to     come     ou  t  of 

nowhere,  the  sudden  springing  forth  of  mushrooms  could  only  have 
been   the  work   of   wood   sprites  and   the  like. 
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LABOR  DAY  FORAY 


Sponsored  by:     Asheville  Mushroom  Club 

When:     August  31- September  2 

Where:     WC  Nature  Center 

75  Gashes  Creek  Rd.  Asheville 


The  diverse  flora,  unique  topography  and  usually 
warm,  wet  climate  of  the  Southern  Appalachian 
mountains  make  this  area  ideal  for  all  sorts  of 
fungi.     Join  us  for  a  weekend  of  mushrooming 
workshops,  lectures,  slide  programs,  forays,  and 
fun. 

Our  hunting  grounds  include  sites  in  the  Great 
Smoky  Mountains  National  Park  and  Pisgah  National 
Forest,  and  along  the  Blue  Ridge  Parkway  and  the 
aew  NC  Mountains-to-Sea  Trail.     All  programs  and 
socials  take  plaee  at  the  WC  Nature  Center  starting 
Friday  evening  at  7:00  PM. 

Preregistration  is  encouraged  as  space  is  limited. 
Use  the  form  below  to  reserve  your  spot.  Those 
people  registered  before  Aug.  20,  will  receive 
further  information  before  the  foray. 


cut  here 

NAME   _  .  

ADDRE  SS   

PHONE     (  )-  

FEE:       Single:  $15.00 
Couple:  $25.00 

Check  payable  to:  Asheville  Mushroom  Club 

Send  to:       Susan  Mitchell 

51  Kentwood  Lane 
Pisgah  Forest,  NC  28768 


Please  send  info: 

  Bed  &  Breakfast 

  Motels 

_;   Campground 


Dear  NEMF  Friend, 

Trenton  State  College,  our  1990  foray  site,  is  pretty,  the  area  historical. 
George  Washington  crossed  the  Delaware  just  a  couple  of  miles  away, 
and  we  will  not  be  far  from  the  unique  habitats  of  the  New  Jersey  Pine 
Barrens.  You  may  want  to  explore  the  Pine  Barrens,  or  nearby  historical 
sites,  or  undertake  your  own  crossing  by  joining  John  Gallagher  for  a  ca- 
noe trip  on  the  Delaware  and  Raritan  Canal.  And  naturally,  we  have  high 
hopes  for  a  repeat  of  last  year's  copious  rains  to  produce  mushrooms 
aplenty.  In  order  to  ensure  everyone's  comfort  and  happiness  on  the 
chowhnes,  we  are  again  limiting  attendance  to  300  registrants  including 
50  day  trippers.  If  s  late:  please  register  immediately.  We  are  looking 
forward  to  seeing  you  at  the  NEMF  of  1990. 

Your  registrars,  Sandy  Sheine  and  Ursula  Hoffmann 


Fees:  The  full  package  includes  room,  linens,  meals  and  all  activities  (only  the  canoe  trip  is  extra)  from  Thursday  afternoon 
through  Sunday  noon.  Day  registration  includes  all  meals  and  activities  for  the  same  period  of  time  (the  canoe  trip  is  extra). 
Saturday  Only  registration  includes  all  meals  and  activities  on  that  day  (the  canoe  trip  is  extra). 

A  late  fee  of  $30  per  person  applies  to  all  registrations  received  after  7/9.  For  all  cancellations  received  up  to  7/16,  we  will  re- 
fund all  fees  minus  $30  per  person;  unfortunately,  no  refunds  are  possible  for  cancellations  received  later.  We  will  hold  your 
checks  and  Tnainfain  a  waiting  list  for  Sat.  Only  Registrations  in  case  there  is  space  after  7/16;  you'll  be  notified  as  to  space; 
you'll  get  your  check  back  if  there  isn't  any. 


[15^  Annual 
Northeaster^  Mycological  Foray 
I      Trenton  State  College 
L^jAugust  2-5,1990 


Description  Fee  No.  Subtotal 

(check  or  circle  what  applies)  per  person      of  people 

Double  room,  A/C  $220 

Single  room,  A/C  $240 

Child  age  5  or  under  $  0 

Child  6-12  $125 

(all  children  in  your  room,  please  bring  sleeping  bags) 

Day  registration  $140 

.Day  registration,  child,.  6-12  $125 


* 
* 
* 


Saturday  Only  if  available  after  7/16  $100   * 

Sat.  afternoon  canoe  trip  $  15   

Late  fee,  per  person,   if  rec'd  after  7/9     $  30   ;  


* 


Total  amount  enclosed   * 

Total  no.  of  people  in  your  party   * 

Dr. /Mr. /&/Mrs/Miss/Ms.     name(s)  :  * 

address  * 

 * 

smoker:  yes/no      club:   tel.   * 

special  needs:   * 

I  want  to  room  with   * 

names  &  ages  of  children:  * 

Comments :  * 


If  you  are  registering  someone  else  with  a  different  address: 

Dr./Mr./&/Mrs/Miss/Ms.     name(s)  :  * 

address   * 

 * 

smoker:  yes/no      club:   tel.   * 

special  needs:   * 


All  fees  must  be  paid  in  full  at  the  time  of  registration.  Make  checks  payable  to  NEMF  and  mail  with  this  form  to  Sondra  Sheine, 
RR#  3,  Box  137B,  Old  Mill  River  Road,  Pound  Ridge  NY  10576.  (tel.  914-764-8405)      (Ursula's  tel.number  is  212-734-2331) 


NORTHEASTERN  MYCOLOGICAL  FORAY  ...  1990 


June  11, 1990 


URGENT  NOTICE  TO  REGISTRANTS  FOR  THE  NORTHEASTERN  FORAY 


At  long  last  we  have  a  contract  with  Trenton  State  College,  located  in 
Hillwoood  Lakes,  New  Jersey,  and  now  we  can  send  out  the  registration 
forms  for  the  1990  NORTHEASTERN  FORAY  ...  August  2nd  through  5th. 

We  regret  the  cost  increase  over  the  previous  years  but  costs  in  Southern 
New  Jersey  are  quite  high  and,  due  to  the  short  registration  period,  we 
have  prudently  computed  the  costs  to  cover  our  expenses  with  as  few  as 
200  registrants.  If  we  do  not  have  200  paid  registrants  by  July  9  we  will 
have  to  cancel  the  foray  and  return  your  checks. 

A  late  registration  fee  in  the  amount  of  $30  per  registrant  will  apply  to  all 
registrations  received  after  July  9. 

If  the  number  of  registrants  ultimately  exceeds  200,  a  refund  will  be 
forthcoming  to  each  registrant. 

The  reason  for  the  July  9th  cut-off  date  is  twofold: 

a.  We  must  know  if  we  have  reached  the  "magic"  number  of  200 
paid  up  registrants  by  that  date,  so  that  we  have  time  to  cancel  the  Foray 
without  penalty. 

b.  The  contract  requires  that  we  pay  the  college  75%  of  their  total 
fees  by  July  19,  and  we  must  allow  time  for  out  of  state  checks  to  clear. 


All  registrants  will  receive  their  information  "packet"  approximately  two 
weeks  prior  to  the  foray. 


Please  return  vour  completed  registration  forms  and  full  payment  lust  as 
soon  as  possible  to  allow  us  time  to  process  them  before  the  July  9  cut-off 
date. 


See  you  at  the  foray  ... 


your  registrars, 

Ursula  Hoffmann 
Sandy  Sheine 


\03\0257 


EVOLUTION  OF  THE  BOLETES: 
A  Molecular  Perspective 


by  John  Lennie 

(Synopsis  of  a  presentation  by  Dr. 
Tom  Eruns  of  UC  Berkeley,  from  the 
March  1990  Mycena  News,  newsletter 
of  the  Myco logical  Society  of  San 
Francisco,  reprinted  from  the 
March-April  1990  Mycophile,  News- 
letter of  NAMA. ) 


The  question  of  whether  two  mushrooms  are 
alike  is  basic  because  it  underlies  all 
classification.  That  is,  do  two  organisms 
that  look  alike  belong  to  the  same  genus  ? 
I  always  remember  the  person  at  a  Fungus 
Fair  who  said  that  a  chanterelle  looked 
like  a  Gymnopilus  spectabilis,  which  is 
why  he  had  eaten  the  latter.  Most  of  us 
would  not  confuse  the  two  but  how  about 
Suillus  pungens,  a  conventional  bolete  and 
a  Rhizopogon  species,  a  hypogeous  fungus 
which  looks  like  a  potato?  It  turns  out 
that  to  the  professional  eye,  which  takes 
into  account  chemistry  and  spore  morpholo- 
gy, they  may  be  related.  Curiously,  some  of 
these  professional  judgements  may  be  con- 
firmed by  insects,  a  number tof  which  are 
considered  to  be  strictly  bolete-eaters. 
Presumably  these  insects*' have  a  sensitive 
detector  for  chemical  markers.  Dr.  Tom 
Bruns  chose  to  look  at  the^oletes  because 
there  has  been  a  lot  of  tra&itional  taxc— 
nomic  study  of  this  group  which  now  in- 
cludes besides  the  Boletaceae,  gilled  fun- 
gi belonging  to  the  Paxillaceae,  hypogeous 
fungi  like  Rhizopogon ,  and  (according  to 
some  German  taxonomists)  wood  rotting  fungi 
like  the  brown-rot  fungus  in  Coniophoraceae. 

Dr.  Bruns 's  idea  is  to  compare  the  mole- 
cules of  DNA,  which  are  the  blueprints  of 
the  mushroom,  as  they  are  of  all  life.  DNA 
is  a  long  molecule,  like  a  piece  of  string. 
Parts  of  the  blueprint  are  common  to  all 
organisms,  e.g.  mushrooms  and  humans.  Biol- 
ogists would  say  that  these  parts  of  the 
"DNA  molecule  are  strongly  conserved.  Such 
areas  of  ,  the  DNA  molecule  would  not  be  the 
place  to  look  for  differences  between  mush- 
rooms, because  presumably  they  would  all 
appear  identical.  On  the  other  hand  some 
DNA  seems  to  change  rapidly  and  is  espe- 
cially suitable  for  this  kind  of  study.  For 
this  reason  Dr.  Brians  selected  mitochon- 
drial DNA. 


Dr.  Bruns  first  used  restriction  enzymes  to 
analyze  DNA  patterns  in  his  mushroom  sam- 
ples. The  method,  however,  was  time  consum- 
ing, had  limited  capabilities,  and  few  di- 
vergences were  found.  For  the  last  few  years 
he  has  been  using  a  new  technique  called 
polymerase  chain  reaction,  or  PCR.  This 
methodology  is  so  sensitive  that  it  is  pos- 
sible to  work  with  samples  as  small  as  a 
fragment  of  mycorrhizae  or  herbarium  mate- 
rial. It  is  capable  of  multiplying  a  single 
molecule  of  DNA  into  a  sample  large  enough 
so  that  it  can  be  analyzed  for  its  base 
pairs,  i.e.  the  DNA  code. 

What  emerges,  and  the  results  must  still  be 
considered  preliminary,  is  that  the  differ- 
ences between  several  species  of  Suillus 
and  Rhizopogon  are  no  greater  than  between 
the  different  species  of  Suillus  themselves. 
Could  this  be  a  case  of  a  strongly  con- 
served region  where  everything  is  alike  ? 
No,  because  Boletus  satanas  and  a  different 
false  truffle,  Melanogaster  tubaeformis, 
display  much  more  substantial  differences. 
Even  more  interesting  is  that  the  Suillus- 
Rhizopogon  cluster  appears  more  closely  re- 
lated to  the  Gomphidiaceae  than  to  the  rest 
of  the  Boletaceae  1  These  results  are  also 
supported  by  pigment  chemistry  and  insect 
preferences.  On  a  more,  traditional  level, 
the  connection  of  the  Paxillaceae  and  the 
Boletaceae  has  been  recognized  for  some 
time,  e.g.  David  Arora  in  Mushrooms  Demys- 
tified, refers  to  Phylloporus  rhodoxanthus 
as  the  "gilled  bolete".  One  of  the  surpris- 
ing finds  from  Dr.  Bruns 's  work  is  that 
morphological  and  ecological  (like  a  mycor- 
rhizal  life-style)  changes  are  not  always 
reflected  at  the  DNA  level  as  one  might  ex- 
pect. As  an  example,  in  the  family  Bole- 
taceae, the  genera  Strobilomyces  with  round 
ornamented  spores, Boletellus  with  ellipti- 
cal or  spindle  shaped  ornamented  spores, 
Pulveroboletus  with  a  powdery  universal 
veil,  and  Leccinum  appear  outwardly  to  be 
distinct,  but  are  difficult  to  tell  apart 
at  the  molecular  level.  It  is  possible, 
however,  that  differences  may  emerge  in  ar- 
eas of  DNA  that  have  not  yet  been  examined. 

Dr.  Bruns' s  work  is  exciting  and  thought 
provoking.  As  some  questions  are  answered, 
others  arise.  How  is  it  possible  for  exam- 
ple, for  one  closely  related  group  to  span 
almost  the  entire  range  of  mushroom  mor- 
phology and  does  this  pattern  extend  to 
other  groups  ? 
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Meetings 

September  13  Note  this  is  a  Thursday f  7 : 30  Gross  Chem  Lab,  Room 
103.      NAMA  slide  show:      Non— gilled  mushrooms. 

October  20  The  annual  pot luck  dinner  has  been  moved  from 
December  to  October.  Jack  and  Joanna  Biliman  will  once  again 
host   this   tasty  annual   event  at   their   home  Saturday  at  7   pm . 

FORAY  SCHEDULE 

FORAY     POLICY;  Meet     at     the     specified    location   at  9:30  am  on 

Saturday  mornings  unless  otherwise  noted.  In  case  of  drought  or 
rain ,  if  a  foray  is  cancelled,  the  phone  tree  will  try  to  notify 
everyone.  If  you  have  a  question  about  a  foray,  contact  the 
foray  leader .  Bring  lunch,  insect  repellent,  sunscreen  lotion , 
hat  and   collecting  gear. 


Duktf 


1  Hi 


Because  of  limited  parking  space  on  the  property,  meet  for 
carpooiing  at  the  Texaco  station  parking  lot  in  University  Mall, 
Corner  of  Estes  Drive  and  15-501  bypass.  Our  host  will  cook  any 
edibles  found  to  complement  your  lunch.  Contact  persons:  David 
Green   929-9768  or  Bill   Burk  942-6387 


October   13:        Duke     Forest  Joint   foray  with   the  mycology  class 

from  Duke  University  and  TAMC  led  by  Rytas  Vigalys.  Meet  at  8:30 
A.M.  at  the  Duke  Forest  entrance  across  from  the  Phillips  66 
station   on   old   Erwin  Road.    (See  map.)      Contact   person:      Bill  Burk 

^42-6387 

October  27:  Denson  Creek  Trail,  Uwharrie  National  Forest  See 
map  for  the  directions.  Meet  at  the  parking  lot  behind  the 
ranger's  station  at  10:00  A.M.  or  at  the  Texaco  station  parking 
lot  in  University  Mall,  corner  of  Estes  Drive  and  15— 501  bypass 
at  8:30  A.M.      Leader:      David  Green  929-9768 


FORAY  REPORTS 


Liberty  Hill  trail  at  Kerr  Dam,  Va .  6/30/90.  Harriet  Sato 
reports  that  the  weather  was  sunny  with  a  temperature  of  70  —  97 
and   that     conditions  were     very  dry.        This     is  Harriet's  species 

list: 


Gil  led  mushrooms 

Amanita   bisporigea  (?) 
A.  gemmata 
Lactarius  allardii 
L.  volemusa 
L.    piperatus,    variety  glauces 
Russula  lauraceras 
R .  sp. 

Pluteus  cervinus 
Coprinus  quadrifidus 
Agaricus  sp. 

Paxil lus  atrotomen tisis 
Inocybe  sp. 

Coral  fungus 
Tremel lodendrum  sp. 

-Flask  fungus 
Xylaria  polymorpha 

Slime  mold 


Stemonitis  splendens 


Boletes 
Boletus  sp. 
B.  separans 
B.  variipes 
B.  affinis 
sens 
Polypores 
Fomes  sp. 
Polyporus  elegans 
Favolus  alveo  larus 
Polyporus  sp. 
Trametes  versicolor 

Parchment  fungus 
Stereum  ostrea 

Tooth  fungus 
Mycorrhaphium  adustum 

Fauna 

Copperhead  snake 
Box  turtle 


Battle  Park,    Chapel   Hill    7/14/90       Harriet  Sato     reports   that  the 

sky   was      clear,    the   temperature  was  77   -   88   degrees   and    it  rained 

2-3  nights   previously   but   few  mushrooms  were  found. 


Gil  led  mushrooms 
Amanita  farinosa 
A.  daucipes 
Pleurotus  Bp. 
Panel lus  stipticui 


Crust  Fungus 
Merulinius  incarnatus 

Polypore 

Trametes  versicolor 


Canterell  cinnabarinus 


Slime  mold 
Lycogala  epidendrum 


Weaver  Creek,  Chatham  County  S/il/90  Harriet  Sato  reports  that 
it  was  cloudy  with  a  temperature  range  ot  70  —  90.  Although  it 
has  rained  4  or  5  days  previously,    few  mushrooms  were  found. 


Gi 1 1 ed  mushrooms 
Marasmius  sp 
Pleurotus  ostreatus 

Polypore 

Ban oder ma  tsugae 

Coral  mushrooms 
Clavicorona  py>;idata 
Clavulinopsis  sp. 


Tooth  fungus 
Mycorrhaphium  adustum 

Parchment  fungus 
Stereum  ostrea 

Puf f bal 1 

Lycoperdon   per latum 

Jelly  fungus 
Dacrymyces  palmatus 


deCurrent  Events 


August  31  —  September  2:  Asheville  Labor  Day  Foray. 
August  newsletter  for  details. 


See  July 


October     5-8  NAM A     1990  FORAY 

Mountain  Ski  Resort,  about  75  miles 
Columbia.  The     cost     will      be  about 

include  registration,  sleeping  guarters 
and  meals.  Dr.  Joe  Ammirati  will  be 
while  Dr.  Scott  Redhead  and  Pat  Leacock 
For   information     contact  David  Tamblin: 


will  be  held  at  Whistler 
from  Vancouver,  British 
$225  per  person  and  will 
( privately— owned  suites) 
the  principal  mycologist 
will  serve  as  recorders. 
604-521-4318. 


October  9  —   14     Mushroom  Conference  at  Hollyhock  Farm 
Island,        British       Columbia,  Canada, 
identification,        medicinal       uses  of 
landscaping     and     cooking     with  mushrooms, 
are     David     Arora,      author     of  Mushrooms 


On  Cortes 
Daily     field  trips, 
mushrooms,  mycological 
Principal  mycologists 
Demysti  f ied     and  Paul 


Stamets,  coauthor  of  The  Mushroom  Cultivator. 
Farm,  604-935-6465. 


Contact  Hollyhock 


November  30  -  December  2  Gulf  States  Mycological  Society  Winter 
Foray ,      at     University     of     Southern     Mississippi,   Longbeach,  MS. 

Contact  Steve  Harsch,    504-643-7825 . 


MYCHOFHAGIST ' S  CORNER 


Each  year  in  February,  the  New  Jersey  Myco logical  Association  has 
their  annual  mycophagy  meeting.  Members  donate  mushrooms  and 
club  members/chefs.  Bob  Hash  and  Jim  Richards,  with  other  members 
as  helpers,  create  as  they  go!  Sounds  like  fun.  Here  are  two 
recipes  using  Shiitakes  from  their  February,  1990  dinner 
reprinted   from   the  March  —  April,    1990  NJMA  News. 

Shiitake  Fried   Rice  Prepared   by  Jim  Richards 

1  TBSP  peeled   and   minced   fresh  ginger 

2  TBSP  thinly  sliced   seal  lions 
1    tsp  minced  garlic 

S  -   10  ounces  fresh  shiitake    (4—6  ounces  dried,  reconstituted) 
1   TBSP   peanut  oil 

1/4  cup  chopped   red   bell  pepper 
1/4  cup  chopped  green   bell  pepper 
1   TBSP  dry  sherry 
4   cups  cooked  rice 

1  cup   frozen   peas,  thawed 
1/2   tsp  soy  sauce 

3  eggs,    slightly  beaten 
small   amount  of   peanut  oil 

Using   the     3  eggs  and  soy  sauce,    prepare  a   thin  omelet   in   a  trace 
of   peanut  oil.      Cut   the  omelet   into  small    pieces  and   set  aside. 
In  a  WOK,    stir   fry  the  ginger,    seal  lions  and  garlic   in   peanut  oil 
for     1     minute.  Add      the     sliced     shiitakes  and   stir   fry   for  a 

minute.  Add  the  peppers  and  stir  fry  for  another  minute  or  so. 
Add  the  sherry,  cooked  rice  and  peas  and  stir  fry  for  another 
couple  of  minutes.  Add  omelet  pieces  and  sesame  oil  and  heat 
throug  h . 

Shiitake   Cashew  Stir— fry  Prepared   by   Bob  Hosh 

2  TBSP   peanut  oil 

1   TBSP   peeled   minced  ginger 

1   clove  monced  garlic 

i   cup   peeled   sliced  carrots 

8  oz   cleaned,    thickly  sliced   shiitake  mushrooms 
1/2  cup   raw  cashews 

1   TBSP  Hungarian   Apricot   brandy    ( ed .    note:      probably  any  fruit 

brandy   will  do) 

1  tsp  HOT   hungarian   paprika  or   1   tsp  sweet  Hungarian   paprika  plus 

a  dash  of  cayenne 

1/2  cup  chicken   broth  and   1   TBSP  soy  sauce 

2  tsp  cornstarch  dissolved   in   1/4  cup  cold  water 

In  a  WOK  stir— fry  the  ginger,  garlic  and  carrots  in  the  oil  for  1 
minute.  Add  the  mushrooms  and  stir— fry  for  about  2  minutes;  add 
the  cashews  and  stir-fry  for  a  minute.  Stir  in  the  Hungarian 
apricot    brandy,      hot   paprika,    soy  sauce  and   chicken   broth.  Bring 

to  a  boil  and  add  the  water  cornstarch  mixture.  Cook  until 
lightly   thickened . 


This  recipe  is  from  the  November  20,  1988  food  section  of  the  Los 
Angeles  Times  and  reprinted  from  June,  1990  Spore  Print, 
newsletter  of  the  Los  Angeles  Mycoloqical  Society.  Mushrooms 
recommended  are  shiitake,  chanterelles,  and  oyster  mushrooms  with 
button   mushrooms    (Agaricus   bisporus)    listed   as  a  substitute. 

2   lbs  mushrooms  2  TBSP  white  wine 

1  1/2  TBSP  butter  1  cup  veal   or  beef  stock 

2  shallots,  finely  chopped  6  baked  tart  shells,  4  1/2  inch 
salt  and   pepper  tart  shell  size 

1/8  tsp  fresh  tarragon,   chopped  grated  parmesan  cheese 

Quarter  the  mushrooms.  Heat  the  butter  in  a  skillet.  Add  the 
mushrooms  and  shallots  and  season  to  taste  with  salt  and  pepper. 
Saute  until  the  mushrooms  are  tender.  Add  the  tarragon  and  wine 
and  simmer  until  the  liquid  is  reduced  by  half.  Add  the  veal  or 
beef  stock  and  boil  until  it  is  reduced  to  1/4  cup.  Spoon  the 
mixture  into  the  baked  tart  shells,  garnish  with  the  parmesan 
cheese  and  serve  at  once.      6  servings 

CRAVING  A  CANDY  BAR?  -  TRY 


from  McCall's,  April,  1990  and  reported  in  th&r  New  Hampshire 
Mycoiogical  Society  newsletter  for  June,  July  and  August,  1990. 
According  to  Robert  M-  Giller,  M.D.,  author  of  Maximum 
Netabol ism  s  "People     with     strong  cravings   for  sweets  may  have 

depleted  chromium  stores.  Chromium  helps  your  body  stabilize 
bJood— sugar  levels  and  make  better  use  of  insulin,"  thereby 
diminishing  your  urge  for  sugar.  Chromium  also  promotes  muscle 
growth  and  decreases  body  fat  =  another  plus  for  people  trying  to 
reduce.  Gary  W.  Evans,  PhD,  professor  of  chemistry  at  Bemidji 
State  University  in  Minnesota,  found  that  athletes  who  took 
chromium  supplements  increased  muscle  while  they  decreased  body 
fat  and  lost  weight.  A  1985  studey  by  Richard  A.  Anderson,  PhD, 
of  the  U.S.  Dept.  of  Agriculture  Human  Nutrition  Research  Center 
indicates  that  90%  of  Americans  are  not  getting  enough  chromium 
which  may  be-  why  Americans  love  their  sweets  so  much.  The 
average  annual  c on sum— t ion  of  chocolate,  for  instance 5  is  ii 
pounds! ...Most  people  can  get  enough  chromiun  by  eating  the  right 
foods,  according  to  Jeff erey  Fisher,  MD,  author  of  the 
forthcoming  book  The  Chromium  Program  (Harper  and  Row).  Others- 
pregnant  women,  older  people,  those  who  exercise  strenuously, 
diabetics,  and  those  under  stress  —  may  benefit,  from  taking  a 
chromium  supplement.  Especially  strong  cravings  for  sweets  may 
be  controlled  by  a  thrice— daily  100— meg  suppl iemen t ,  according  to 
Dr.  Giller.  Best  food  sources  for  chromium  include; 
Brewers  Yeast,    loz        168  meg  Calves  Liver       3.5  oz      50  meg 


Lobster        i   cup                48  meg  Whole— wheat   flour     1   c   36  meg 

Beer              12  oz                 34  mcq  Mushrooms  4?  oz   serving  33mcg 

So,    eat     your  mushrooms!  If  you   have  never   tried   brewers  yeast, 

go   to  We 1 1 spring   Grocery  and  buy    the   flaked      brewers   yeast.  Try 


NON-SHI  I TAKE  MUSHROOM  GARDEN INC 
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catalog  of  Gardeners  Supply,  128  Intervale  Road,  Burlington 
05401—2804   and    is   reproduced   with   their  permission. 
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MUSHROOMS 


Start  Your  Own  Perennial 
Mushroom  Garden 

Stropharia  rugoso  annulala.  also  known 
as  wine-red  stropharia  or  burgundy  caps, 
are  widely  grown  In  Europe.  They're  a 
succulent  beefsteak  mushroom  with  a 
delicious  flavor  often  compared  to  water 
chestnuts  or  cashews.  The;-  can  be  har- 
vested as  button-sized  caps  or.  with  good 
growing  conditions,  they  will  mature  to 
1  lb  giants. 

Growing  these  mushrooms  couldn't  be 
easier.  First  choose  a  shady  spot  of  ap- 
proximately 32  sq  ft  beneath  trees,  in  a 
wooded  area,  or  right  in  a  garden  bed 
Then  spread  a  4"  deep  carpet  of  fresh 
wood  chips  (alder,  maple.  Cottonwood. 


Cultivated  Mushrooms 
Thrive  on  Old  Tree  Stumps 

Now  you  can  turn  unsightly  tree  stumps 
into  a  backyard  garden  of  delicious  gour- 
met mushrooms.  You'll  harvest  choice 
mushrooms  for  years  (and  you  won't  have 
to  pay  for  stump  removal,  because  the 
fungi  gradually  decompose  the  stump!) 

Each  stump  mushroom  variety  con- 
tains 100  plugs:  enough  for  2-3  stumps. 
Simply  drill  several  3/8"  holes.  2"  deep 
(you  can  use  a  fallen  tree  for  Chicken  of 
the  Woods  or  Lion's  Mane),  and  pound 
plugs  in  with  a  hammer.  Stumps  innocu- 
lated  now  should  begin  producing  in  4-12 
months.  Stumps  should  be  at  least  8"  in 
diameter  and  no  more  than  6  months  old 
Allow  3  weeks  for  delivery. 
Polyporus.  "Chicken  of  the  Woods" 
Firm  and  chewy,  with  the  flavor  of  white 
chicken  meat.  Plant  on  oak  trees  and 
conifers  (Pictured  above.) 
Sps^u&eis.  "The  C&ulino^er  mUBhtoum" 
Delicious,  nutty,  robust  flavor  Plant  on 
conifers. 

Hericium,  "The  Lion's  Mane" 

Cascading  white-icicle  spines;  a  vegetar- 
ian's delight.  Plant  on  maple  or  oak  trees. 
10-318  Polyporus  Mushroom  $9.95 
10-313  Sparassis  Mushroom  $9.95 
10-314  Hericium  Mushroom  $9.95 
10-323  Stump  Mushroom  Assortment. 

300  plugs  in  all   $24.95 


oak,  elm.  or  beech  are  best).  Sprinkle  on 
the  mushroom  spawn,  cover  with  two 
more  inches  of  chips,  and  water  thor- 
oughly. That's  It! 

If  vou  plant  now.  you  can  begin  har- 
vesting in  4- 12  months.  At  least  2-3  lbs 
per  sq  ft  from  Spring  until  frost.  By  add- 
ing a  fresh  layer  of  wood  chips  each 
spring,  you  can  have  a  plentiful  supply  of 
fresh,  delicious,  chemical-free  mush- 
rooms for  the  next  several  years.  Please 
allow  3  weeks  for  delivery. 
10-3O8   King  Stropharia  Mushroom 

Spawn.  5  lbs   $20. OO 


Pick  Morel  Mushrooms 
In  Your  Own  Backyard 

Wild  Morels  are  the  most  highly  esteemed 
gourmet  mushrooms  in  the  world.  Unfor- 
tunately, these  elusive  woodland  treats 
resist  commercial  cultivation  and  are 
quite  difficult  to  find  in  the  wild. 

Now.  for  the  first  time  ever,  you  can 
obtain  spawn  for  the  True  Morel  (Morch- 
eiln  sp.  complex),  and  grow  these  delicious 
mushrooms  yourself.  We  sell  everything 
you  need — spawn,  nutrient  mix.  and  wood 
chips.  If  you  plant  now.  you'll  find  Morels 
appearing  in  your  backyard  early  next 
spring,  and  for  up  to  2  years  to  come.  Mo- 
rels require  a  shady  spot,  an  abundance 
of  water,  and  several  weeks  of  cool  spring 
temperatures,  not  exceeding  59°  F  Grow- 
ing Morels  is  a  challenge,  but  success  is  a 
thrilling  reward!  Please  allow  3  weeks  for 
delivery. 

10-305  Morel  Spawn  (5  lbs  of  sawdust 
innoculated  with  Morel  mycel- 
ium covers  4'  x  4  area)  $29.95 

10-305A   Morel  Nutrient  Mix  (10  lb 

blend  of  wood  ash.  peat  moss, 
gypsum,  activated  charcoal, 
and  other  organic  ingredients 
Mix  with  Hardwood  Chips  and 
the  Morel  spawn)  $14.95 

Mushroom  Growing  Chips 

Get  your  mushrooms  off  to  a  fast  and 
successful  start  with  this  special  blend  of 
uniform-sized  hardwood  chips  |l/2"-2  "). 
Ideal  for  growing  King  Stropharia  and 
Morels.  Enough  for  a  2'  x  2  area  or  a  2'  x 
4'  area  if  supplemented  with  wheat  straw 
or  sawdust.  Allow  3  weeks  for  delivery 
10-312  Hardwood  Chips.  10  lbs  $12.95 
/You'll  need  2  bags  Lo  grow  morels  ! 


exciting  world  of  mushroom  growing.  Il 
explains  how  to  prepare  the  growing  ir.c 
diuni.  how  to  select  and  develop  various 
strains  for  15  species  of  mushrooms,  and 
much  more.  Soltcover.  4  15  pp, 
10-310  The  Mushroom  Cultivator  $29.95 
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Shiitake  Mushroom  Kit 

Shiitake  mushrooms  (Lentinus  edodes) 
are  the  most  popular  gourmet  mush- 
rooms in  the  world.  They're  a  staple  in 
Japanese  cooking,  but  are  usually  avail- 
able here  only  in  a  dried  form.  This  fool- 
proof Indoor  growing  kit  lets  you  grow 
your  own  supply  of  fresh.  100%  organic 
shiitake  mushrooms. 

The  kit  includes  everything  you  need 
for  guaranteed  success.  You  get  a  5  lb 
polybag  containing  a  special  blend  of  saw- 
dust, woodchips.  grain,  and  other  organic 
ingredients.  This  growing  medium  is  fullv 
impregnated  with  shiitake  mycelium  jusl 
waiting  to  fruit.  Simply  open  the  bag. 
place  H  anywhere  oui  of  direct  sunlight, 
cover  it  with  ihe  humidity  tent  (includedl. 
and  mist  it  3  times  a  day.  Within  14  days 


you'll  see  the  first  bumpy  knobs  that  will 
gradually  become  fully  formed  mush- 
rooms Over  the  next  2-4  weeks,  you  can 
expect  to  harvest  up  to  2  lbs  of  delicious, 
shiitake  mushrooms.  Please  allow  3 
weeks  lor  delivery 

10-304   Shiitake  Mushroom  Kit  $24.95 


There  are  other  sources  of  "ready  to  use"  spawn,  as  opposed  to 
mycelial  cultures  in  agar  stored  in  research  banks;  those 
cultures  require  delicate  Growing  techniques  under  sterile 
conditions  before  we  primitive  mycophagists  can  plunk  them  into  a 
fruiting  substrate.  The  purpose  of  this  article  is  not  to  tout 
one  source  of  "ready  to  use"  spawn  over  another  (e.g..  Fungi 
Ferfecti,  P.O.  Box  7634,  Olympia,  WA  93507m  (206)  426-9292)  but 
rather  to  discuss  some  practical  questions  of  selection  and  use. 
The  Mushroom  Cultivator.,  written  by  S'tamets  and  Chilton  and 
offered  as  catalog  no.  10—310,  was  examined  for  possible  further 
details  on  the  cultivation  of  spawn  of  the  listed  species.  This 
proved  disappointing,  for  although  the  volume  is  magnificent  as 
regards  all  aspects  of  serious  (i.e.,  commercial)  mushroom 
culture,  only  ten  pages  are  devoted  to  the  relatively  primitive 
methods  most  of  us  will  use  —  dowel— plugging  of  stumps  and 
outdoor  wood— chip  bed  cultivation.  We  consider  the  methods  in 
that  order. 

Polyporus  ( Liaetiporus )  sulphureus  presents  the  fewest  problems. 
It  does  occur  naturally  in  piedmont  North  Carolina,  and  both 
hardwood  and  conifer  stumps  are  suitable  substrates  according  to 
all  sources  this  author  has  read.  Fungi  Perfecti  recommends 
placing  the  dowels  "along  the  periphery  of  the  stump,  just  inside 
the  bark  zone."  Unless  your  stump  is  very  large  or  very  tail, 
the  lOO-dowel  minimum  order  will  be  more  than  adequate  for  the  "2 
—  3  stumps"  mentioned  by  Gardener's  Supply.  You  can  share  with 
someone  else,  or  store  the  excess  dowels  in  the  refrigerator 
until  the  next  stump— generating  event  occurs.  It  would  be  most 
interesting  to  learn  how  long  dowel  spawn  remains  viable  under 
such     conditions.  This     author's     experience     is   that  Shiitake 

sawdust  spawn  is  still  actively  growing  after  a  year  in  a  ziplock 
bag   in   a  refrigerator. 

Sparassis  presents  a  new  problem  because  there  are  two  species: 
radicata  in  western  U.S.  and  crispa  in  eastern  U.S. 
Interestingly  enough,  it  is  the  eastern  crispa  which  Fung i 
Per fee  t i  sells  from  its  base  in  Washington  state,  specifying 
further  that  the  dowels  should  be  inserted  "within  6  inches  of 
the  ground  interface  onto  the  lateral  root  stems".  Gardener's 
Supply  does  not  specify  either  the  species  name  or  just  where  on 
the  stump   the  dowels  should   be     placed.  It     appears     even  more 

clearly  here  that  100  dowels  will  be  much  more  than  you  need 
unless  you  are   timbering  conifers. 

Hericium  presents  the  same  kind  of  problem,  only  worse. 
Lincoff 's  Audubon  Society  field  guide  describes  four  species,  all 
choice  edibles  at  least  'when  young.  Species  abietis  grows  on  1  y 
on  conifer  stumps  and  logs  in  the  Pacific  N.W.  and  is  the  species 
sold  by  Fungi  Perfecti =  Their  flyer  contains  the  enticing  phrase 
"cascading     white     icicle— like     spines51.  The     nearly  identical 

"cascading  white— icicle  spines"  describes  what  Gardener's  Supply 
is   selling,      and    they     don't  give   the   species  name.      Hopefully  it 


substrate  for  coral loides  and  r a mo sum  (but  the  tooth  description 
doesn't  fit)  and  for  erinacaus.  It  is  most  probably  the  latter? 
if  so.  one  gathers  from  Lincoff  and  from  Arora  that  living  or 
very   recently   felled   trees  should   be   the  best  substrate. 

In  dowel— plugging ,  you  don't  have  the  problem  of  processing  the 
substrate  or  of  buying  it.  Your  backyard,  or  a  walk  in  the 
woods,  and  a  hand  drill  and  hammer  are  all  you  need  if  you  have 
the  spawn.  Such  is  not  the  case  for  outdoor  wood— chip  bed 
cultivation,    considered  next. 

The  problem  of  providing  a  substrate  appropriate  to  the  fungal 
spawn  remains,  of  course.  This  author  knows  of  no  choice  edible 
which  is  known  to  grow  on  chips  of  coniferous  wood.  This  is 
unfortunate  because  North  Carolina  has  lots  of  loblolly  pine 
(Pinus  taeda)  and  other  Pinus  species.  Pleurotus  is  perhaps  the 
best  fungal  species  to  try,  because  it  has  reportedly  been 
cultivated  on  rolls  of  toilet  paper!  Approaching  the  problem  by 
starting  with  the  available  spawn  and  trying  to  find  a  substrate, 
the  thought  of  a  Morchella  or  Stropharia  patch  is  appealing,  but 
is  it  feasible?  A  cursory  search  of  field  guides  gives  no 
indication  that  Stropharia  rugoso— annulata  will  grow  as  far  south 
as  North  Carolina.  The  species  is  one  of  sixteen  covered  in  the 
"Growing  Parameters"  chapter  of  The  Mushroom  Cultivator.  One 
extracts  the  information  that  during  the  spawn  run  (on  straw) 
"thermal  death  limits  have  been  reported  as  low  as  90  degrees 
f aren hei t . . . "  and  that  during  primordia  formation  and  cropping 
the  air  temperature  should  be  55—62  degrees  farenheit.  This  does 
not  bode  well  for  piedmont  North  Carolina.  The  chapter  begins 
with  a  photo  of  S.  rogoso— annul ata  "fruiting  in  a  bed  of  wood 
chips'",    however,    so   there  may  be     hope.  The     location      for  the 

photograph   is  not  given.      Experimentation,  anyone? 

Essential  to  any  wood— chip  cultivation  are  the  chips  themselves. 
As  the  Gardener's  Supply  advertisement  shows,  some  suppliers  of 
spawn  also  sell  chips.  Assuming  the  chips  are  suitable,  this  is 
the  easiest  way   to     get     them.  Using      the     information     on  the 

Gardener  s  Supply  page,  5  pounds  of  Stropharia  spawn  in  32  square- 
feet  requires  16  cubic  feet  of  chips.  If,  as  suggested,  you 
replace  half  this  volume  with  wheat  straw  and/or  sawdust,  you 
still  need  to  buy  four  10  pound  bags  of  chips  at  a  total  chip 
cost  (including  shipping)  of  $57.55,  nearly  three  times  the  cost 
of  the  spawn.  One  is  tempted  to  seek  a  less  expensive  source  of 
-  ..chips,    perhaps   home— produced . 

In  this  case  you,  not  the  supplier,  need  to  answer  three 
questions.  Which  tree  species  are  acceptable?  At  what  time  of 
year  should  the  tree  (or  branches)  be  cut,  and  can  it  be  stored 
before  or  after  chipping?       How     do     you     get     the     chipping  done 

locally?     wo  consider   these   in  order. 

Assume  you     are   trying      to  grow     Stropharia   rugoso— annulata .  The 

Mushroom  Cultivator  (p.  211)  states  "This  species  has  been  grown 
on     a     substrate     of      alder/maple     chips     mixed   with  mature  horse 


manure  using  natural  culture  techniques".  Gardener's  Supply  adds 
cottonwood «  oak,  elm,  and  beach,  presumably  inorder  of 
desirability,    to   the   tree     species      list.  The     preferred  aider 

(genus  Ainus)  does  not  grow  in  this  region;  Ha.rr^r  and  Harrar's 
Guide  to  Southern  Trees  has  only  a  fleeting  reference  to  a 
western     species.  Horses     we     have,      along  with   the  other  tree 

genera  —  assuming  that  Stropharia  is  not  as  picky  about  species 
as  shiitake  is  about  oaks  -  whit  oak  (Quericus  alba)  being  great 
and  willow  oakd  (Q.  phellos)  being  poor,  according  to  the  common 
lore  of   log   p luggers. 

To  the  second  question  (the  optimal  season  for  cutting  the  tree, 
the  effect  of  delay  between  cutting  and  chipping,  and  storage 
cond i tons  at  all  stages)  this  author  has  no  answers.  Commercial 
distributors  of  chips  might  be  able  to  provide  a  few.  Gardener's 
Supply's  comment  that  S.  rugoso— annu lata  is  widely  grown  in 
Europe  suggests  that  practitioners  there  could  provide  many  more 
answers.  Ultimately,  reports  of  local  trials  will  form  the  most 
reliable   basis   for   local  practice. 

The  third  question,  how  do  you  get  the  chipping  done  locally, 
involves  most  of  the  cost  and  has  three  complicated  answers. 
First5  you ,  or  a  group  (friends,  mushroom  club,  neighborhood 
association)  can  buy  a  chipper.  The  important  questions  here  are 
cost,  transportability  and  capability  of  doing  this  particular 
job  —  chipping  wood  for  a  mushroom  bed.  Many  of  the  machines 
available  are  shredder  —  chippers;  the  shredding  function  may  be 
extremely  desirable  if  you  are  a  gardener  looking  for  a  better- 
quality  input  to  you  compost  pile.  The  shredder  won't  accept 
anything  larger  than  twigs,  however,  and  is  irrelevant  in  the 
present  context  except  to  help  justify  the  cost  of  the  machine. 
A  small  electric  chipper  will  cost  around  *230  —  $350  and  will 
weigh  40  —  SO  pounds,  so  it  can  be  carried  or  rolled  from  one 
back  yard  to  another  (or  loaded  into  a  car  trunk)  but  you  must 
use  it  very  near  a  power  source.  Detailed  descriptions  of  three 
particular  machines  give  the  maximum  branch  diameter  acceptable 
as  1.25",  1.5"  and  1.875".  This  is  most  important  because  it 
determines  the  dimensions  of  the  branches  you  can  feed  in  to 
obtain  the  minimal  8  cubic  feet  of  chips  (equal  volume  of 
diluent)  required  for  the  4'  X  8'  bed  for  5  pounds  of  Stropharia 
spawn.  A  simple  calculation  is  instructive.  If  the  required  40 
pounds  of  bagged  commercial  chips  are  wet  wood,  then  you  need  to 
chip  40  pounds  of  wet  branches.  If  this  were  40  pounds  of  water , 
•the  required  volume  would  be  (40  pounds)/ (62  pounds  per  cubic 
foot)  =  0.645  cubic  feet.  With  an  assumed  density  of  0.9,  the 
wood  occupies  a  larger  volume  0.72  cubic  feet.  If  the  hopper  can 
accept  only  1.5"  diameter  =  0.0625  foot  radius  material  then  0.72 
cubic  feet  is  59'  of  cylindrical  material.  That's  an  awful  lot 
of  pruning  of  branches  too  thin  to  crawl  out  on,  and  too  thick  to 
cut  with  a  pruning  hook.  Recall  that  if  you  are  not  using  an 
extender,  you  would  need  twice  this  length  of  correct— size 
branches.  If  the  Gardener's  Supply  bags  contain  air— dry  chips 
( say  VU%  water)  and  you  are  chipping  we  t  branches  (say  60%  water  3 
then   you   would   need    ( 1 — 0 . 20 ) / ( 1 — O . 60 ) =2   times   as  much,    or    118 '  of 


pertect  1.5"  diameter  cylindrical  branches  would  be  needed. 
True,  smaller  branches  would  fit  in  and  at  least  contribute  to 
the  diluent,  and  larger  branches  could  be  split  before  being  fed 
into  the  hopper.  But  remember  that  two  splittings  are  required 
to  reduce  the  largest  cross  length,  and  so  this  can  grow  into  a 
lot  of   hand   hatchet  work.      Things  are  not  so  rosy,    at   this  point. 


An  obvious  answer  is  to 
one  which     will  accept 


to  see   that  an 


use  a  chipper     with  a      larger   hopper,  say 
3"   diameter     branches.      It   is   fairly  easy 
e lec trie     chipper     cannot     do     this.  The  three 

machines  mentioned  earlier  have  1.5  hp  =  1118  watt  motors,  which, 
at  110  v,  draw  slightly  over  10  amps.  When  starting  up,  or  under 
heavy  load,  electric  motors  can  take  407.  more  current,  which 
brings  us  to  the  brink  of  blowing  the  fuse.  But  the  chipping 
blade(s)  have  to  exert  a  force  roughly  proportional  to  the 
diameter  of  the  branch  being  chipped,  so  we  need  a  minimum  of 
3hp,  which  we  can't  get  from  an  ordinary  house  circuit.  A 
gasoline  engine   is  required. 


Below  is  a  tabulation  of  a  number  of  gas— powered  chipper- 
shredders.  The  partial  identification  may  be  enough  to  lead 
motivated  buyers  to  the  correct  source.  Prices  are  rounded,  do 
not  include  shipping  charges,  and  are  not  guaranteed.  Size  of 
chips  and   output    (pounds  per  minute)    are  not  available. 


NAME 


BRANCH /HOPPER 
Diam. (inches) 


HP  PRICE 
( do 1 1 ars ) 


WT(LBS) 


Junior  Tomahawk /Troy— Bi 1 t 

630 

115 

*Lowe's  Shredder— Bagger 

2 

5 

300 

unknown 

Tomahawk /Troy— Bi 1 t 

4 

960 

190 

Lightning /Gardner '  s  Supply 

3.  5 

930 

unknown 

Super  Tomahawk /Troy— Bi 1 t 

5 

1190 

210 

Lightning/Gardener's  Supply 

5 

1200 

unknown 

*No  separate   hopper   for  branches 

The  Lowe's  machine  should  probably  not  be  included,  for  the  lack 
of  a  separate  hopper  for  branches  indicates  that  the  same 
mechanism  (probably  flails)  attacks  both  leaves  and  branches. 
The  output  would   be  shreds  and   splinters,    not  chips. 

--Two  major     disadvantages  are     evident.        First,    the     cost   is  high 
compared    to  $57   for      "boughten"      chips.  Installment     plans  are 

available,  and  there  are  off-season  sales.  If  you  are  neither 
affluent  nor  a  dedicated  mycogardener ,  you  might  consider  a  group 
purchase.  This  brings  us  to  the  second  difficulty  —  weight  and 
trans  po r  tab  i 1 i  ty . 

At  least  two  people  are  required  to  lift  one  of  these  machines 
into   a      station   wagon.        They     come  with      two  wheels P      and,    as  an 

accessory,  most  companies  offer  a  hitch  to  couple  it  to  a  garden 
tractor.        This  doesn't   qet   you   three  miles   down    the   road    to  your 


partper /owopr ,  however,  and  this  author  has  yet  to  see  advertised 
a  hitch  to  couple  to  a  trailer  ball  at  the  rear  of  a  car.  The 
total  length  of  branches  or  split  wood  requried  for  5  pounds  of 
Stropharia  spawn  in  a  32  square  foot  bed  can  easily  be  obtained 
from     the     earlier     calculations.  Assuming      50     volume  percent 

extender  and  assuming  that  the  "boughten"  chips  are  wet  wood,  33' 
of  cylindrical  2"  diameter  branches  or  15'  of  cylindrical  3" 
diameter  branches  are  needed.  This  is  beginning  to  look  like  a 
reasonable  amount  to  prune  from  a  tree  but  the  tremendus  initial 
cost  and  poor  transportability  of  the  chipper  makes  this  an 
inappropriate  way  to  make  chips  for  a  single  mushroom  bed  —  if 
this   is   the  only  use   to  which   the  chipper— shredder   is  put. 

Other  uses  of  the  c hi pper— shredder  deserve  a  brief  mention.  They 
are  extremely  useful  in  rapidly  and  easily  reducing  the  particle 
size  of  leaves,  twigs,  and  other  garden  wastes  to  one  suitable 
for  composting  or  mulching,  even  if  the  substrates  are  not 
suitable  for  mushroom  cultivation.  Many  gardeners  already  do 
this,  and  there  is  a  growing  economic  pressure  to  require  that 
yard  wastes,  currently  the  largest  class  of  material  going  into 
the   landfills,    be   "disposed  of"    in     some     other     way.  In  North 

Carolina,  yard  wastes  will  be  barred  from  landfills,  starting  in 
1991.  This  point  is  not  lost  on  the  manufacturers  of  chipper- 
shredders  ?    and   they  offer    lifetime  guarantees. 

Why  not  use  someone  else's  chipper?  That's  what  you  are  doing 
when  you  buy  bagged  chips  from  Vermont  or  Washington  state. 
Locally,  power  companies  and  municipalities  have  to  prune  tree 
branches  and  clear  roads  of  trees  and  limbs  felled  by  windstorms. 
The  smaller  material,  up  to  about  5"  diameter,  is  "chipped"  for 
easier  packing  in  trucks  and  easier  disposal.  They  are  eager  to 
dispose  of  these  "chips"  which  are  available  to  the  public  at 
little  or  no  charge.  Why  not  use  these  for  mushroom  gardens? 
There  are  several  reasons.  There  may  be  a  long  waiting  list,  as 
there  is  in  Durham,  and  you  don't  know  when  your  chip  will  come 
in.  You     also     don't     know     what     tree     species   (or  mixture  of 

species)  your  chips  are  from.  Thirdly,  some  of  the  "chippers" 
used  are  parallel  circular  saws,  not  chipping  blades,  which 
produce  a  very  heterogeneous  mixture  of  wood  fragments  barely 
suitable   for  ordinary  mulching. 

Perhaps  the  best  solution  is  to  establish  a  relationship  with  a 
local  tree  surgeon.  That  person  can  identify  tree  species,  has  a 
large  chipper,  and  can  phone  you  when  he  is  about  to  remove  part 
of  a  healthy  tree.  The  details  of  who  does  the  bagging  and 
delivery  still  have  to  -be  worked  out,  but  you  may  be  able  to  beat 
the  $57.55  cost  of   bags  of  chips. 
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Fungus  filament 

Channukah  heroine 

Goes  across  the  warp 

ommon  Russian  male 
name 

arge  un  partitioned 
op  floors  of  a  building 
\  short  pointed  weapon 


115100  4  112  43 
16  86  150  28  53*184 
21  95  3~172 
167  57105192 
T  19690  42~1 49 
79  4?  165  lib  198  92 


AA  Mushroomers  want  to  beat    

them  to  the  punch  186  116  20  63  31  153 139 

BB.  First  name,  U.S.  

novelist  Sinclair  102  93  162  180  62 

CC  Briton  after  whom   

D.C  museums  are  named  176  32  69  111  55  13435  197 

DD.  Expectations   

r  52  108  1  118  27 

EE.  Takes  away    

68  12539  155117173195 

FF.  Species  of  Marasmius   

fairy  ring-maker  74  29120  87  158  6  103 

GG.  Differently   

191144  7  58  17815412744  81 

HH.  Mold-like  collection  

of  hyphae  25  54  141 124 107  84 166 181 


THE  BOOK  SHELF 

The  latest  catalogue  of  Patricia  Ledlie  Bookseller, 
the  following  volumes  of  myco logical  interest. 


1 42.Castellano,  Michael  A.,  James  M.  Trappe,  Zane  Maser, and  Chris  Maser.  KEY  TO  SPORE  OF 
THE  GENERA  OF  HYPOGEOUS  FUNGI  OF  NORTH  TEMPERATE  FORESTS,  with  special 
reference  to  animal  mycophagy,  Mad  River  Press,  1989,  pp.  196,  photomicrographs,  line  drawings. 
This  Comprehensive  manual  with  keys  covers  65  genera  of  basidiomycetes,  ascomyceies,  <&  zygomycetes, 
gives' descriptions  of  spore  &  sporocarp  characters,  distributions  &  seasonal  occurrence.  NEW.  $24.95 


Inc.  lists 


191.1mazeki,  Rokuya,  Yoshio  Otani  &  Tsugua  Kongo.  FUNGI  OF  JAPAN,  YamaKei  Publishers,  pp. 
1  624,  ta.  1400  color  photographs,  flexi  binding.  Superb  color  photographs  of  845  species,  some  of  which 
have  never  before  been  illustrated.  The  text  is  in  Japanese  but  species  arc  identified  by  their  Latin 
\name.  NEW  PUBLICATION.   ,  $72.00 


134.Bessette,  Alan.  MUSHROOMS  OF  THE  ADIRONDACKS,  a  field  guide.  North  Country,  1988,  pp. 
148,  140  color  photographs.  Excellent  photographs.  SPaper- 1*2.95 

197.Katsaros,  Peter.  ILLUSTRATED  GUIDE  TO  COMMON  SLIME  MOLDS,  Mad  River,  1988,  pp.  66, 
64  color  photographs,  text  illustrations.  Keys,  descriptions  &  photographs  of  49  species.  $24.95 


218.Miller,  Orson  K.  Jr.  &  Hope  H.  Miller.  GASTEROMYCETES:  morphological  and  developmental 
features,  Mad  River  Press,  1988,  pp.  157,  photomicrographs,  line  drawings.  $24.95 


219.Minot,  John.  NOTES  ON  THE  CLASSIFICATION  OF  MUSHROOMS,  a  New  England 
perspective,  Quarterman,  1989,  pp.  212.  A  compilation  of  articles  which  were  originally  published  in 
the  BULLETIN  of  the  Boston  Mycological  Club.  Also  included  are  some  future  articles. NEW. -$ J5.00 


Orders  and      inquiries  should 
Bo >;   90  ,    Buc  k  f  i  e  1  d  ,  ME 
are  $2.50     for   the  first 
Mastercard / VISA 


be  directed      to  One  Bean  Road,  P.O. 
04220  (207)336-2778.        Shipping  charges 

hook,      $i.75   for     each  additional  book, 
re   accepted . 


A  COLOUR  .ATLAS  OF     POISONOUS  FUNGI , 
DOCTORS ,    AND     BIOLOGISTS.      By  Andreas 


A  HANDBOOK 

Bresinsky 


FOR  PHARMACISTS. 

and   Helmut   Bssei , 


:ed 


Norman 


"clil  : u e ! 


Bisset. 


This-   book    review   is   reprinted  f 
the   North      American  Mycoiogical 
reviewer,    Nancy      Smith  Weber, 
Southern      Mushrooms,      and  an 
Michigan  Herbarium. 

A  COLOUR  ATLAS  OF  POISONOUS  FUNGI,  A  HAND- 
BOOK FOR  PHARMACISTS,  DOCTORS,  AND  BIOLO- 
GISTS. By  Andreas  Bresinsky  and  Helmut 
Besel,  Translated  by  Norman  Grainger  Bis- 
set.  1990.  Wolfe  Publishing  Ltd.,  London, 
England.  295  pp.  Hardbound.  Available  from 
CRC  Press,  Inc.,  2000  Corporate  Blvd.,  N.W. 
Boca  Raton,  FL  33431 ,  for  $95  plus  8%  post- 
age and  handling  and  sales  tax  for  FL,  TN, 
and  MA. 


of  A  Field  Guide  to 
at   the   University  of 


rom      The   Mycophile,      newsletter  of 
Association,    May— June,    1990.  The 
is  co-author 
investigator 

Good,  large,  color  portraits  of  the  fruit- 
ing bodies  are  typically  supplemented  with 
photomicrographs  and  line  drawings  of  spores 
and  other  microscopic  features.  The  accom- 
panying discussion  covers  the  species  as  a 
poisonous  fungus,  and  includes  a  detailed 
description  of  the  fruiting  bodies.  Species 
likely  to  be  confused  with  the  one  under 
discussion  are  also  considered.  Although 
the  book's  coverage  is  for  western  Europe, 
the  overwhelming  majority  of  species  men- 
tioned also  occur  in  North  America. 


For  those  who  read  German,  much  of  the  in- 
formation in  this  book  may  already  be  fa- 
miliar from  reading  Bresinsky  and  Besel 's 
GIFTPILZE,  BIN  HANDBUCH  FUR  APOTHECKER, 
AZTE  UND  BIOLOGEN.  The  English  edition  is 
a  revision  and  update  of  the  German  one. 
The  new  edition  includes  references  as  re- 
cent as  1987  and  the  classification  fol- 
lows that  of  Singer  published  in  1986.  This 
scolarly  work  is  packed  with  information, 
much  of  which  is  highly  technical,  but  pre- 
sented clearly. 

The  book  is  divided  into  three  main  sec- 
tions .  The  introductory  materials  cover  the 
expected  topics  relative  to  the  diagnosis 
and  treatment  of  mushroom  poisoning.  The 
authors  distinguish  between  genuinely  poi- 
sonous fungi  and  those  that  cause  false 
poisoning.  They  also  briefly  consider  a  va- 
riety of  other  fungus-related  problems  in- 
cluding allergies  to  spores  and  problems 
caused  by  the  consumption  of  spoiled  fungi. 
The  discussion  of  the  presence  of  toxic 
heavy  metals,  other  environmental  poisons, 
and  radioactivity  in  mushrooms  is  timely 
and  interesting  in  light  of  the  effect  of 
the  Chernobyl  disaster  on  fungi  in  Europe. 

The  bulk  of  the  book  is  divided  into  chap- 
ters each  of  which  corresponds  to  one  poi- 
soning syndrome  (Phalloides,  Orellanus, 
Gyromitra,  Muscarine,  Pantherina,  Psilocy- 
bin,  Coprinus,  Paxillus,  Gastrointestinal, 
Poisoning  by  Raw  Fungi,  and  Fungi  with  sus- 
pect Constituents).  For  each  syndrome  there 
is  a  detailed  discussion  of  the  toxins  that 
includes  their  chemical  structure  and  mode 
of  action  and  is  supplemented  with  diagrams 
of  the  molecular  structure  of  the  toxin. 
Recommendations  for  treatment  are  presented. 
Following  this  discussion,  there  is  often 
a  discussion  of  the  group  of  fungi  most 
closely  associated  with  that  syndrome.  In- 
dividual species  are  treated  separately. 


The  third  section  of  the  book  includes  an 
introduction  to  the  identification  of  mush- 
rooms including  how  to  collect  and  describe 
them.  Less  appetizing  is  how  to  examine 
"kitchen  waste,  food  remains,  stomach  con- 
tents, and  stools  for  poisonous  fungi." 
This  section  is  vital  if  the  book  is  to  be 
useful  to  consulting  mycologists  or  hospi- 
tal personal  working  with  patients.  The 
keys  to  groups  of  agarics,  boletes,  and  oth- 
er poisonous  fungi  lead  either  to  well  de- 
fined genera  such  as  Amanita  or  to  groups 
of  genera  whose  fruiting  bodies  have  a  sim- 
ilar aspect,  e.g.  "Armillaria"  includes 
Armillaria,  Catathelasma,  Oudetnansiella , 
Calocybe  (in  part),  Melanoleuca  (in  part), 
Floccularia ,  Leucocortinarius ,  and  Tricho- 
loma  (in  part).  Another  set  of  keys  leads 
the  user  to  actual  species  of  poisonous 
fungi  covered  in  the  text.  An  interesting 
feature  of  the  glossary  is  that  it  is  sub- 
divided into  a  section  on  mycoiogical  terms 
and  one  on  toxicologi cal  and  chemical  terms. 

For  the  wealthy  mushroomer  (an  oxymoron?) 
or  mushroom  club  with  an  overflowing  treas- 
ury who  had  been  shying  away  from  this  book 
because  it  was  not  available  in  English, 
that  excuse  is  now  gone.  The  relatively 
high  cost  of  the  book  may  be  offset  by  the 
fact  that  it  gives  the  most  up-to-dat3  in- 
formation on  the  chemistry  of  mushroom  poi- 
soning and  the  causal  fungi  of  any  English 
language  book  now  in  print. 

Nancy  S.  Weber 


THE  MOREL 
MUSHROOM 


The  Morel 
Mushroom 


INFORMATION  /  RECIPES  /  LORE 


An  entertaining,  informative 
and  sometimes  irreverent 
celebration  of  the  joy  of 
morels 


A  GUIDE  FOR  ROONS 
BY  JOHN  RATZLOFF 


Price  $12.95 


From  the  thrill  of  the  hunt  to  the  delight  of  the  feast,  confirmed  morel 
lover  John  Ratzloff  celebrates  this  delectable  mushroom  in  his  new 
book:  The  Morel  Mushroom,  Information/Recipes/Lore 

•  How  to  identify  morels 

•  Where  and  when  to  look 

•  Morel  lore  and  history 

•  How  to  handle,  cook  and  preserve 

•  40  striking  color  and  duotone  photographs 

Plus,  twelve  delicious,  original  recipes  for  such  epicurial  delights  as 
morel  dust  soup  and  charcoal  grilled  morels  stuffed  with  walleye. 

What  people  are  saying  about  The  Morel  Mushroom... 

"Out  of  Control"  --  Ron  Schara,  Minneapolis  Star  Tribune 

"The  photographs  alone  are  worth  the  price  of  the  book." 
--  Gary  Lincoff,  Wild  Mushroom  Journal 

"The  Morel  Mushroom  explores  the  realm  of  the  morel  in  a 
manner  to  be  enjoyed  now  and  to  be  remembered  for  seasons 
to  come."  --  Lee  Muggli,  Vice  President,  North  American 
Mycological  Association 


Call  this  number  1-800-888-9653  or  612-430-2210 

Voyageur  Press,  P.O.  Box  338,  Stillwater,  MN  55082 


Mil.  bartkr's  MUSHROOM  OllOUNDS. 


PUZZLE  ANSWERS 


A.  Fens 

B.  Roped 
C  Ink 

D.  Ebbets 
E  Dogs 
R  Moss 
G  Afar 
R  Naught 


L  Collybia 
J.  Edible 
K.  Ugnln 
L  Enjoins 
M  Booted 
N.  Russula 
O.  Anthers 
P.  Throbs 


Author  and  Title 


Q.  Insane 
R.  Noah 
S.  Geneva 
T.  Trousers 
U.  Hypha 
V.  Esther 
W.  Woof 
X.  Ivan 
Y.  Lofts 
(Sara  Ann)  FRIEDMAN  - 


Z.  Dagger 
AA.  Maggots 
BB.  Upton 
CC  Smith  son 
DD.  Hopes 
EE  Removes 
FF    Oread  es 
GG.  Otherwise 
HH.  Mycelium 
CELEBRATING  THE  WILD 


MUSHROOM.  "People  have  been  eating  wild  mushrooms  for  almost  as 
long  as  they  have  been  gathering  roots  and  berries.  And  for  probably  just 
as  long,  they  have  been  seeking  to  discern  secret  signs  that  would 
distinguish  safe  mushrooms  from  poisonous  ones". 
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Triangle   Area  Mushroom  Ulub 
Bo>:  61061 
Durham,    NC  27705 


NC  Collections,  Serials 
Wilson  Library/CB  3930 
Chapel  Hill,  NC  27559-3930 


IS   YOUR   LABEL  CORRECT? 
DEADLINE   for   submissions   for  November /December ;      October  12 


CS8?,22ZO$ 


the  Funoin  0 


Newsletter  of  theTriangle  Area  Mushroom  Club 


President  % 

Jack  Bill man  3201  Stoneyford  Ct.   Raleigh,   NC  27603  779-2419 
Sec  re ta r y / Treasu re r : 

David  Green   Apt   1-7  Colony  Apts.    Chapel   Hill,    NC  27514  929-9768 
Fungi file  Editors: 

Biliip  Sessoms     802  Duluth  Street  Durham,    NC  27705  383-5853 
Jacques  Poirisr     210  W  Lavender  Ave  Durham,    NC  27704  477-5937 
David   Green  Apt   1-7  Colony  Ants,      Chapel    Hill,    NC  27513  929-9788 
Fung i f  i 1 e  Mai  1 ing i 

Joanna  Bill man  320 i   Stoneyford   Ct.   Raleigh,    NC     27603  779-2419 
Foray  Chairs: 

Harriet  Sato     1709  Sagamore  Ct.    Raleigh,    NC     27604  231-8421 
Steve  Preissler  416  Severin   St.    Chapel    Hi  1  I  ,    NC  27516  94-2-2577 
Program  Coordinator: 

Marge  Richter      1202  Nil  low  Drive  Chapel   Hill,    NC  27514  9421-4328 

MARK  YOUR  CALENDAR: 

Meetings 

November  12  Note  this  is  a  Monday.  7 =  30  Biology  Building-  Duke 
Campus,  Room  144.  Subject:  Growing  mushrooms  on  paper  =cas= 
given   by  Rytas  Migalys . 


December     No  meeting   planned   this  month 


-January  14.  Monday,   7:30,   Gross  Chem.  Lab,  Duke  Campus, 

Slide  program  of  British  Columbia,   site  of  1990 
^ /OS  NAMA  foray,  by  Jack  Billman. 


FORAY  SCHEDULE  -  No  forays  planned  during  November  and  December. 


FORAY  REPORTS 


Maxabel   Acres,      Northern     Durham     Co.      8/25/90.  Harriet  Sato 

reports  that  this  was  one  of  the  most  productive  forays  recently . 
Conditions  were  damp .  Amaninita  f lavoconia  and  Boletus  frostii 
were  found  in  abundance  and  Amanita  rubescens  in  respectable 
numbers.      This   is   Harriet's   species  list; 


Billed  mushrooms 

Amanita  rubescens 
A=    f lavoconia 
A.  daucipes 
A.  vaginata 
Lactarius  sp 
Lepiota  procera 
Hygrophorus  puderinus 
Russu 1 a  emetica 
Tricholomopsis  platyphylla 
Pleurotuc  ostreatus 
Marasmius   f ul vof errugineus 
Agaricus  silvaticus 
Cortinarius  iodes 

Coral  fungi 

Ciavxcorona  pyxidata 
Clavulina  christata 


Boletes 

Boletus  sp. 
B.  bicolor 

B.    cur ti si 

Chan terel le 

Cant hare 1 lus  cinnbarinus 

Teeth  Fungi 

Stereum  ostrea 

My c orrhaphi urn  ad us turn 

Jelly  fungus 

Dacrymyces  palmatus 


Duke  Forest,  Durham  9/15/90  Harriet  Sato  reports  that  the  sky 
was   clear,    the   temperature  was  70      -   90      degrees   and      it   was  very 

dry .      This   was   a   very   unproductive  foray.. 

Billed   mushrooms  Coral  Mushroom 

Amanita   farinosa  Clavucorona  pyxidata 

Stink horn  Poly pore 

Clatnrus   columnata  Tyromyces  quttulatus 

(now   known   as   Linderia  columnata) 

Slime  mold 


Mstatrichia  vesparaium 

Wallace  Kauffman's  Property,  Chatham  County  9/22/90  Biilie 
Sessoms  reports  that  it  was  cloudy  and  even  rained  a  little 
during  the  foray.  Although  it  sprinkled  during  the  foray,  few 
mushrooms  were  found.  The  only  edible  was  Ostreatus  pi eurotus 
which  Wail  lace  cooked  with  onions  for  everyone  to  enjoy  with  bread 
and   c  rac  kers . 


deCurrent  Events 


November  30  -  December  2  Gulf  States  Mvcoiogical  Society  Winter 
Foray ,  at  University  of  Southern  Mississippi  ,  Longbeach,  MS. 
Contact  Steve  Harsch.,  504-643-7825. 

August,  1991  -  A  bit  early,  but  you  may  want  to  start  plannirig 
now  for  the  Northeast  foray  which  will  be  held  the  second  weekend 
in  August  in  the  Arcadia  National  Park  in  Maine  and  the  NAMA 
foray   the   following   weekend   in   New  York  State, 

MYCHQPHAG 1ST ' S  CORNER 

Each  year  in  February,  the  New  Jersey  Mycoloqical  Association  has 
their  annual   mycophagy  meeting.  Members     donate     mushrooms  and 

club  members/chefs.  Bob  Hosh  and  Jim  Richards,  with  other  members 
as  helpers,  create  as  they  go!  Sounds  like  fun.  Here  in  another 
recipe  from  their  February,  1990  dinner  reprinted  from  the  March 
-  April,    1990     NJMA     News.  Sounds      like     a     good     one     for  the 

hoi j  days . 

Mushroom  Pate  Prepared   by  Jim  Richards 

4  TPSP   butter  at   room  temperature 

5  Cz   mushrooms,    cleaned   and   finely  chopped    (use  a   food  processor) 

1  1/2   tsp  minced  garlic 

1/4  cup   finely  chopped   sea 1 1  ions ,   white   part  only 
1/3  cup  chicken  stock 

4  0z   cream  cheese  at   room  temperature 

2  TBSP   finely  minced   fresh  chives  or  green   seal  lion  tops 
1   tsp  bolete   powder    (probably   fine  without  this) 

Salt  and   Pepper  to  taste 

1   tsp  chopped   chives  or  green   seal  1  ion   tops   for  garnish 

Saute  the  mushrooms  and  1/4  cup  seal  lions  in  2  TBSP  of  butte^ 
for  about  3  minutes.  Add  chicken  stock  and  cook  over  high  heat 
until      liquid        has     evaporated.  Let     mixture     cool      to  room 

temperature . 

Combine  cream  cheese  and  remaining  butter  in  a  mixing  bowl .  Mix 
well,  add  mushroom  mixture,  minced  chives,  salt  and  pepper.  Mix 
well.  1  Cover  with  plastic  wrap  and  refrigerate.  When  serving, 
garnish  with  chopped  chives.  Serve  on  toast  points  or  crackers. 
This  recipe  cam  from  Betty  Rosbottom's  Cooking  School  Cookbook. 
(Workman  Publishing,  19S7) 


Chanterelle  Pate 

This  recipe  is  from  the  Long  Island  Myco logical  Club  Autumn  ?  1990 
newsletter.  It  uses  eggs  which  will  make  this  pate  have  a 
shorter  life. 

6  cups  chopped  chanterelles 

i   chopped  onion 

1/2  cup  butter 

1/2   tesp  salt 

1/4   tesp  thyme 

1/4   tesp  pepper 

8  eggs,    slightly  beaten 

1    1/2  cups   shredded   Swiss  cheese 

1    1/2  cups  ground  pecans 

Saute  onion  in  butter,  then  add  mushrooms  and  seasoning.  Cover, 
raise  heat  and  cook  ten  minutes,  stirring  occasionally.  Add 
eggs,  cheese  and  pecans.  Put  in  buttered  5X9  loaf  pan.  Place 
pan  in  larger  dish  with  boiling  water  half  way  up  loaf  pan.  Bake 
at  350  degrees  F  for  1  hour.  Let  set  for  20  minutes .  Serve  on 
crackers . 

Mushroom  Cultivation 

Paul  Stamet's  workshop  in  Wilmington  on  September  15  and  16  was  a 
rich     experience     in     growing     mushrooms.  Linda  wolffe,  Bxllie 

Sessoms ,  Richard  Palmer  and  Owen  McConnel 1  all  attended  along 
with  several  other  triangle  area  residents  who  will  be  joining 
TAMC.  We  really  owe  Dave  Dickman  of  the  Cape  Fear  Mycological 
Society  a  big  thank— you  for  putting  together  this  exciting 
weekend ! 

Too  much  ground  was  covered  to  relate  it  all  here.  Hopefully, 
there  will  be  a  general  report  in  a  later  issue.  For  now,  we  are 
interested  in  locating  any  other  members  who  would  be  interested 
in  being  members  of  a  cultivation  committee.  Note  that  your 
membership  renewal  form  has  a  place  for  you  to  check  this 
interest.  If  you  prefer,  you  can  contact  Bii lie  Sessoms  at  383- 
5S53.  Leave  your  name,  phone  number  and  message  on  the  answer 
phone.  We  will  try  to  set  up  a  meeting  for  January.  There  will 
be  an  announcement  in  the  J anuary /February  Fungifile  as  to  the 
time   and  place= 

As  participants  in  the  weekend,  we  all  started  cultures  in  petrie 
dishes  and  brought  them  home  to  grow.  Among  TAMC  members,  we 
have  strains  of  Lentinus  edodes  (Shiitake),  Pleurotus  sajor — caju , 
Pleurotus  columbinus,  horchella  esculenta,  Volvariella  volvacea, 
and  Flammulina  velutipes.  Certainly  enough  to  keep  us  busy  for 
the  slow  winter  months!  We  have  information  as  to  how  to  work 
with  sterile  cultures  without  expensive  equipment,  and  how  to 
make  spawn  from  our  agar— grown  cultures.  Paul  Stamets  gave  us 
several  extra  test  tube  slants  to  play  with.  They  are  all  tucked 
away  in  the  back  cf  Bil lie  Sessoms'  refrigerator  until  we  are 
ready  to  try  our  hand.  Perhaps  we  can  produce  our  own  Shiitake 
spawn    for   the   1991    innoculation  event. 


THE  BOOK  SHELF 


HARVESTING  OF  MORELS,  COMPLETE  FIELD  GUIDE. 
By  Bill  and  Melody  Willis.  1989.  Booklet, 
47  pages.  $3.50,  available  from  Bill  Willis 
Wild  Country  Mushrooms,  1030  Bounty  Avenue, 
La  Grande,  OR  97814. 

There  is  a  lot  to  like  about  this  booklet. 
It  is  the  first  place  I've  encountered  a 
discussion  of  morel  hunting  on  USDA  Forest 
Service  land,  specifically  in  Oregon,  that 
covers  Forest  Service  regulations  and  per- 
mit systems  for  private  and  commercial  hunt- 
ers. The  hints  on  tools  needed  for  morel 
hunting,  how  to  pick  morels  for  the  fresh 
market  and  present  them  to  buyers  to  get  a 
good  price,  and  the  discussions  of  the  mar- 
ket for  dried  morels  are  especially  welcome 
as  much  of  that  information  is  not  avail- 
able in  other  publications.  Practical  hints 
on  being  cautious  with  fire,  around  logging 
operations,  with  A.T.V.s1  avoiding  "Beaver 
Fever"  (Giardiasis)  are  also  presented.  The 
"Helpful  tips"  for  morel  hunters  include 
several  good  ones  such  as  wearing  old 
clothes  when  collecting  in  burned  areas.  A 
few  recipes  that  read  well  are  presented. 
The  authors  are  on  shakier  ground  in  the 
taxonomic  section  where  six  fcinds  of  morels 
are  described  and  illustrated  with  drawings . 
They  have  observed  specimens  carefully,  but 
given  the  problems  of  morel  taxonomy,  don't 
fare  any  better  than  other  authors  on  try- 
ing to  figure  out  what  is  going  on  with 
these  fungi.  If  you  enjoy  publications  with 
local  flavor  and  by  people  that  know  their 
area  and  how  to  hunt  it,  or  are  considering 
morel  hunting  in  the  intermountain  West, 
then  this  booklet  may  be  one  you  will  want 
to  add  to  your  library. 


ILLUSTRATED  GENERA  OF  ASCOMYCETES.  By  Rich- 
ard T.  Hanlin.  1990.  APS  Press,  3340  Pilot 
Knob  Rd.,  St.  Paul,  MN  55121.  263  pp.  Spiral 
bound,  $32  U.S.,  $40  elsewhere,  including 
postage; 

While  most  mushroom  hunters  are  familiar, 
at  least  in  theory,  with  such  fungi  as  mo- 
rels and  truffles,  the  group  of  fungi  known 
as  the  ascomycetes  is  amazingly  diverse. 
The  majority  of  species  have  small  fruiting 
bodies,  many  of  which  look  like  black  spots 


at  first  glance.  When  their  structure  and 
spores  are  examined  with  a  microscope,  how- 
ever, one  quickly  becomes  aware  of  their 
hidden  complexity.  Hanlin 's  publication  of- 
fers a  glimpse  at  this  complexity.  He  in- 
cludes about  100  genera  selected  from  those 
ascomycetes  often  encountered  in  mycology 
and  plant  pathology  classes,  presumably  in 
Georgia  and  surrounding  areas.  The  project 
began  as  a  key  to  genera  of  ascomycetes  i- 
solated  from  peanuts — makes  one  wonder  what 
is  hiding  in  the  peanut  butter  !  The  group- 
ings of  genera  are  based  on  spore  charac- 
ters such  as  color,  shape,  absence  or  pres- 
ence of  septa  and  their  number  and  orienta- 
tion when  present.  A  glossary  would  have 
been  a  nice  addition  so  that  those  working 
without  benefit  of  a  formal  class  could 
check  the  meaning  of  the  various  terms  ap- 
plied to  the  groups. 

The  book  itself  opens  flat  for  easy  use, 
the  type  face  and  page  layouts  are  pleasing 
and  easy  to  follow.  Two  pages  are  generally 
allotted  to  each  genus  treated.  On  the  left 
page  is  the  description  of  the  genus,  men- 
tion of  any  anamorphs,  habitat,  representa- 
tive species,  comments,  and  a  list  of  per- 
tinent references;  on  the  facing  page  are 
excellent  line  drawings  by  Carol  Gubbins 
Hahn  showing  the  habit  and  details  of  the 
fruiting  bodies,  asci  and  spores  of  a  se- 
lected species.  Plates  of  photomicrographs 
are  distributed  through  the  text.  The  ex- 
tensive list  of  references  will  be  helpful 
to  those  wanting  to  go  beyond  the  genus 
level  with  their  finds.  The  only  quibbles 
I  have  are  in  groups  in  which  the  author  is 
not  a  specialist.  I  suspect  the  fungus  de- 
picted as  Helvella  elastica  is  more  likely 
H.  stevensii  or  closely  related  to  it  and 
there  is  an  anamorph  (Costantinella)  re- 
ported for  Morchella,  If  you  have  been  in- 
terested in  exploring  the  world  of  micro- 
fungi  and  have  been  wanting  a  guide  to  at 
least  seme  of  its  inhabitants,  Hanlin' s 
book  is  worth  adding  to  your  library. 


1991  Calendar 
of  Mushrooms 
and  Fungi 

Includes  beautiful  illustrations  of  Calvatia 
booniana,  Dictyophora  indusiata  f.  aurantiaca, 
Aseroe  rubra,  Pseudocolus  fusiformis,  Morchella 
esculenta,  Mitrula  paludosa,  Crucibulum  laeve, 
Scutellinia  scutellata,  Sarcoscypha  coccinea, 
Hygrophorus  psittacinus  (green  phase),  Hygro- 
phorus  psittacinus  (red  phase),  Clavaria  zollingeri, 
Ramaria  araiospora,  and  Craterellus  fallax. 


Suggested  Price  $9.95 
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Addinall,  Nigel  &  M.F.  Wild  Mushrooms.  How  to  find,  identify  &  cook  them. 

95  pages,  25  colored  plates  (by  Irene  Bachel).  bound.  1988.  $ 

Ammirati,  Joseph  F. ,  Traquair,  J, A.,  &  Horgen,  Paula.  Poisonous  Mushrooms  of 

the  Northern  United  States  and  Canada.  4to,  234  mostly  colored  illustra- 
tions, 396  pages,  bound.  1985.  $ 

Arora,  David.  Mushrooms  demystified.  A  Comprehensive  Guide  to  the  Fleshy  Fun- 
gi. 2nd  edition.  959  pages,  40  colored  plates,  over  800  photos  (over 
2000  species),  paperbound.  1986  $ 

Arx,  J. A., von.  Plant  Pathogenic  Fungi.  288  pages,  105  illustr.  softbound. 

(Nova  Hedwigia  Beiheft  87)  1987.  $ 

Arx,  J.R.,  von,  Guarro,  J.  &  Figueras,  M.J.  The  Ascomycete  Genus  Chaetomium. 

softbound.  (Nova  Hedwigia  84).  1986.  $ 

Barr,  Margaret,  E.  Prodromus  to  Class  Loculoascomycetes.  plastic  wire 

binder.  1987.    An  outline  of  classification  of  loculoascomycetous  fungi. 

Bateman,  James.  Hundert  Orchideen.  Nach  den  kolorierten  Lithographen  von  W. 

H.  Fitch.  Bearbeitung  und  Nachwort  von  E.  Launert.  softbound.  1985*  $ 

Belt,  Thomas,  The  Naturalist  in  Nicaragua.  With  a  foreword  by  Daniel  H.  Jan- 

zen.  2nd  revised  edition,  paperbound.  London  1888  (Reprint  1985)  $ 

Berch,  M.S.  Complication  of  the  Edogonaceae.  4to,  ca  400  unmumbered  pages. '88 

Bessette,  Alan.  Guide  to  some  Edible  and  Poisonous  Mushrooms  of  New  York. 

23  pages,  40  colored  photos,  softbound.  1985.  $ 

Bessette,  Alan,  E.  Mushrooms  of  the  Adirondacks.  A  Field  Guide.  ppbound.'88  $ 

Bessette,  A.  E.  &  Sundberg,  W.  Mushrooms.  A  Quick  Reference  Guide  to  Mush- 
rooms of  North  America.  200  color  photos,  softbound.  1987.  $ 

Bigelow,  Howard,  E,  North  American  Species  of  Clitocybe  I.  280  pages,  102  illu- 
strations, on  66  plates,  bound,  (Nova  Hedwigia  Beiheft  72)  1982.  $ 

Boletes  de  Catalunya.  Edited  by  the  Societa  Catalana  de  Micologia.  Colleccio 

II.  50  colored  plates,  in-f older.  1983  $ 

Boletes-  de  Catalunya.  Ed.  by  the  Societa  Catalana  de  Micologia.  Collecio  III 

50  colored  plates,  in-folder.  1984  $ 

Boletes  de  Catalunya.  Ed.  by  the  Societa  Catalana  de  Mycologia.  Coleccio  IV. 

50  colored  plates  in-folder.  1985  ~~~~~  $ 

Boletes  de  Catalunya.  Ed.  by  the  Societa  Catalana  de  Micologia.  Colleccio  V. 

50  colored  plates,  in-folder.  1986.  $ 

Boletes  de  Catalunya.  Ed.  by  the  Soc.  Catalana  de  Mycologia.  Colleccio  VI. 

50  colored  plates,  in-folder.  1987  $ 


Boletes  de  Catalunya.  Ed.  by  the  Soc.  Catalunya  de  Micologia.  Colleccio  VII 

50  colored  plates,  in-folder.  1989 
Cetto,B.  Der  Grosse  Pilzfuehrer.  Vol.4  bound  -1  copy  only  now  o.p, 


25.00 

75-00 

24.95 
92.00 

59.95 
15.00 

19.95 

12.95 
35.00 

^.95 
12.95 

12.95 
72.00 
30.00 
30.00 
30.00 
32.50 
32.50 


EwantJ.(ed.)  A  Short    History  of  Botany  in  the  U.S.  1?4  pages  bound  -special  $ 


30.00 

0 

50 
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Bon,  Marcel.  The  Mushrooms  and  Toadstools  of  Britiain  and  Northwestern  Europe. 

850  line-drawings  with  glossary,  keys  and  indexes,  softbound.  1987.         $  19.95 

Breitenbach,  J.  &  Kraenzlin,  F.  Fungi  of  Switzerland.  Volume  It  Ascomycetes. 

4to,  303  photos  in  color,  bound.  1984.  Also  available  in  French  &  German     97. 50 

Breitenbach,  J.  &  Kraenzlin,  F.  Fungi  of  Switzerland.  A  Contribution  to  the 

fungal  Flora  of  Switzerland.  Transl.  by  Ms.  V.L.  Waters  &  Dr.  J.F.  Waters 
Volume  2:  Non  gilled  Fungi  -  Hetereobasidiomycetes  (jelly  fungi)  - 
Aphyllophorales  (non-gilled  fungi)- Gas teromycetes  (puffballs).  4to, 
colored  photos  with  drawings  of  microscopic  features,  bound.  1986.  $  125.00 

Also  available  in  French  &  German. 

Bresadola,  J.  Iconographia  Mycologica.  Vol.  6:  Supplementum  I:  E.J.  Gilbert 

Amanitaceae.  3/4  mor.  1982.  Other  Vols,  also  available.  $  87.50 

Brodie,  Harold,  J,  The  Bird's  Nest  Fungi.  199  pages,  64  figures,  bound.  1975.  $  25.00 

Cannon,  P.F.,  Hawksworth,  D.L.  &  Sherwood- Pike,  M.A.  The  British  Ascomycotina. 


An  Annotated  checklist.  310  pages,  bound.  1985. 

A  valuable  reference  work  for  those  concerned  with  ascomycetes 
throughout  the  world. 

Cetto,  B.  Er.zyklodaedie  der  Pilze  Volume  1.  bound.  1987 

Cetto,  B.  Enzyklodaedie  der  Pilze  VoluJne  2<  bound>  198? 

Cetto,  B.  Enzyklodaedie  der  Pilze  Volume  3<  bound>  19gg 

Cetto,  B.  Enzyklodaedie  der  Pilze  Volume  4<  Dound,  19qq 

 .  .  Regis terband.  (index),  bound.  198- 
Th  e  complete  set  is  now  available  in  4  volumes  and  Registerband,  bound. 

Chamuris,  George,  P.  The  non-stipitate  Fungi  in  the  Northeastern  United  Sta- 
tes and  adjacent  Canada,  bound.  (Mycologia  Memoir  No.  14)  1988. 

Chang,  S.T.  &.  Hayes,  W.A.  (eds)  The  Biology  and  Cultivation  of  Edible  Mush- 
rooms. 819  pages,  illustr.  cloth.  1978. 

Chaumeton,  H.  Pilze  Mitteleuropas.  Unter  Mitarbeit  von  J,  Guillot,  J.L. 

Lamaison  et  al.  Transl.  from  the  French  by  U.  Juelich.  bound.  1987. 


$  110.00 


54.00 
54.00 
>+.00 
$   54. 00 

$  12.00 
$  200.00 


60.00 
99.50 
37.75 


$ 


Cobb,  Boughton.  A  Field  Guide  to  the  Ferns  and  their  related  Families  of  North- 
western and  Central  North  America  with  a  Section  on  Species  also  found 
•  in  the  British  Isles  and  Western  Europe,  bound.  (Peterson  Field  Guide 
Series.)  1963. 


Coker,  W.C.  &  Beers,  Alma,  H.  The  Stipitate  Hydnums  of  the  Eastern  U.S. A, 
(Bibliotheca  Myc.  27)  Chapel  Hill  1951  (Reprint  1968) 

Coker,  W.C.  &  Couch,  J.N.  The  Gas  teromycetes  of  the  Eastern  U.S.  and  Canada. 
(Bibliotheca  Myc.  19)  Chapel  Hill  1928  (Reprint  1968)  Dover  reprint 

Conard,  H.S.  How  to  know  the  Mosses  and  Liverworts.  2nd  ed.  rev.  by  P.L.  Red- 

fearn,  Jr.  spiral  binding.  1979. 
Henderson, Orton  &Watlingt British  Fungus  Flora, Agarics  &  Boleti  -part  2 

part  3:Bolbitlceae 

part  4:Pluteaceae 


17.95 
38.40 
8.95 


22.95 
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28.00 

28.00 
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Coombes,  Allen,  J.  Dictionary  of  Plant  Names.  The  Pronounciation,  Derivation 
and  Meaning  of  Botanical  Names,  and  their  common  Name  Equivalents, 
207  pages,  bound.  1985 .  $  9-95 

Corner,  E.J.H.  Ad  Polyporaceas  I.  Amauroderma  and  Ganoderma.  182  pages, 

31  illustr.  bound.  (Nova  Hedwigia  Beiheft  75)  1983  $  ^-00 

Corner,  E.J.H.  Boletus  in  Malaysia.  263  pages,  23  plates,  bound.  1972.  $  57-50 

Cunningham,  G.H.  The  Gasteromycetes  of  Australia  and  New  Zealand,  bound. 

(Bibliotheca  Mycologica  67)  Dunedin  1942  (Reprint  1979)  $  48.00 

Daehncke,  Rose  Marie.  200  Pilze.  180  fuer  die  Kueche  und  ihre  giftigen  Dop- 

pelgaenger.  (l80  Mushrooms  for  the  Kitchen  and  their  poisonous  doubles. 
246  pages,  180  colored  photos,  bound.  1982  $ 

Daehncke,  R.M.  &  Daehncke,  S.M.  700  Pilze  in  Farbphotos.  700  colored  plates, 

bound.  3rd  edition.  686  pages.  1980.  $ 

Derraek,  Aurel,  Pilze.  A  guide  to  the  most  popular  mushrooms  with  recipes  for 

cook^ng^t^era.  Poisonous  mushrooms  are  also  treated  and  described.  198 1  $ 

Dickinson,  Colin,  &  Lucas,  John  (eds)  The  Encyclopedia  of  Mushrooms.  4to, 

hundreds  of  colored  illustrations.  280  pages,  bound.  $ 

Donkf  M.A,  The  Generic  Names  proposed  for  Polyporaceae  (Persoonia  i)  130  pp. 

(Bibliotheca  Mycologica  11 )  I960  (Reprint  1968)  $ 

Dring,  D.M.  Contributions  towards  a  rational  Arrangement  of  the  Clathraceae. . 

paperbound.  (Kew  Bulletin)  1979  (Reprint  from  Kew  Bulletin)  $ 

Duncan,  W.H.  &  Foote,  L.E.  Wildf lowers  of  the  Southwestern  States.  296  pages, 
over  100  plates  each  with  4  photos,  bound.  1975  $ 

Einheliinger,  Alfred.  Die  Gat tun g  Russula  in  Bayern.  (Bestimmungsschluessel 
aer  Gat tun g  Russulla  in  der  Bundesrepublic  Deutschland  von  Andreas 
Bresinsky).  (Bibliotheca  Mycologica  vol.  112)  1987  $ 

Ellis,  M.B.  Dematiaceous  Hyphomycetes.  608  pages,  419  illustr.  paperbnd.'71  $ 


Evans,  Margaret  M.  &  Samuels,  K.L.  Morelling,  The  Joys  of  Hunting  and  Prepa- 
ring Morel  Mushrooms,  92  pages,  illustr.  paperback.  1988.  $ 

Barf,  K.L.  How  to  know  the  true  Slime  molds.  4 to,  132  pages,  illustr.  1981  $ 

Flammer,  R.  &  Horak,  £,  Giftpilze  -  Pilzgifte.  Erkennen  und  Behandlung  von 
Pilzvergiftungen.  Sporenschluessel.  (Poisonous  Mushrooms  &  Mushroom 
Poisons.  Identification  and  treatment  of  mushroom  poisoning)  128  pages 
33  colored  photos,  stiff  paperback  1984.  $ 

Flora  of  the  Guianas.  Ed.  by  A.R.A.  Gorts-Van  Rijn.  Series  E:  Fungi  &  Lichens. 
Pyxinaceae  (Lichens)  (By  A.  Aptroot)  59  pp.  map,  softbound,  1987  $ 

Freedman,  Louise,  &  W.  Wild  about  Mushrooms,  The  Mycological  Soc.  of  San  Fran- 
cisco Cook  Book.  239  pages,  illustr.  by  Teeda  Locodo,  scientific  advi- 
sers, Harry  Thiers  &  Fred  Steven. paperbound.  Berkeley,  CA  1987  $ 
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Free  thy,  Ron.  From  Agar  to  Zenry.  A  Book  of  plant  Uses,  names  and  Folklore, 

illustrations  by  Carole  Pugh,  bound.  1985 .  $ 

Friedman,  Sara  Ann.  Celebrating  the  Wild  Mushroom.  A  Passionate  Quest.  1986 

bound.  (Publ.  @  $  I8.95J  special  price  $ 


Fuller,  M.S.  &  Jaworski,  A.  Zoosporic  Fungi  in  Teaching  and  Research.  4to, 

illustrated,  paper bound.  1987.  $ 

Gerhardt,  E.  Pilze.  Volume  lj  Lamellenpilze,  Taeublinge,  Milchlinge  und  andere 
Gruppen  mit  Lame lien.  29?  mushroom  types  in  color,  softbound.  1984.  $ 

Gerhardt,  E.  Pilze.  Volume  2:  Roehrlinge,  Porlinge,  Bauchpilze,  und  Schlauch- 
pilze  und  andere.  291  mushroom  types  in  color,  illustr.  softbound.  1985 

Gilbertson,  R.L.  &  Ryvarden,  L.  North  American  Polypores.  With  Drawings  by 

R.L.  Gilbertson.  2  volumes,  885  pages,  48?  illustr.  bound.  1986-  1987.  $ 

Girel,  Y.  &  R.  Champignons.  De  la  Cueillette  a  la  Table.  64  colored  plates 

(with  2  color  photos  per  plate),  bound.  1986.  $ 

Grund,  D.W.  &  Harrison,  K.A.  Nova  Scotia  Boletes.  About  300  pages,  about 
50  plates.  (Bibliotheca  Mycologica  4?  )  1976       List  price  $  36. 50 

sales  price  $ 

Gulden,  G. ,  K.M.  &  Stordal,  J.  Arctic  and  Alpine  Fungi.  Fade.  1,  colored 

illuatrations.  spiral  binding.  1985  $ 

When  ordering  fasc.  1,  please  remember  that  all  future  fasc.  will 
be  sent  automatically! 

Gulden,  G.  &  Jenssen,  K.M.  Arctic  and  Alpine  Fungi.  Volume  2.  binder.  1988 

Hale,  Fason,  E,  How  to  know  the  Lichens.  2nd  Edition.  Small  4to,  wirebnd. 

Hallenberg,  N.  The  Lachnocladiaceae  and  Coniophoraceae  of  North  Europe.  96 
pages,  Drawings  by  J.  Erikson,  paperbound.  1985. 


24.95 
10  .00 

52.95 
24.00 
24.00 
160.00 
$  32.50 

$  17.50 
$  27.50 

$  42.00 


7Q 


$ 


Harris,  Bob.  Growing  Shiitake  Commercially.  A  practical  Manual  for  Produc- 
tion of  Japanese  Forest  Mushrooms.  ?2  pages,  45  illustr.  ppbd,  k986 

Hawksworth,  D.L.  Mycologist's  Handbook.  An  Introduction  to  the  Priciples  of 
Taxonomy  and  Nomenclature  in  the  Fungi  and  Lichens,  bound.  1974 

Hesler,  L.R.  Entoloma  in  Southeastern  North  America.  (Nova  Hedwigia  Supple- 
ment 23)  1967 

Hesler,  L.R.  &  Smith,  A.H.  North  American  Species  of  Crepidotus,  cloth.'65 

Homola,  R.L.,  Czapowskyj,  M.M.  &  Blum,  B.M.  Ectomycorrhizae  of  Maine. 

Part  1:  A  Listing  of  Boletaceae  etc.  37  colored  illustr.  ppbd.  1977. 

 .Part  2:  A  Listing  of  Lactarius  with  the  Associated  hosts,  illustr. 

 .Part  3'  A  Listing  of  Hygrophorus  with  the  associated  Hosts.  (With  ad- 

dional  information  of  edibility)  8  pages,  9  colored  plates,  ppbd, 1985 


23.95 


21.95 
10.00 

21.30 

48.00 
27.50 

4.00 
4.00 


$  4.00 


Lubrccfvf  &  Cramer , Ltd. 


List  #  21 


}      Booksellers  and  thiOhstsers 

i       R  D  i  Bo* 244 

i 

I  (Rou'.i-  42  &  Fotestbotgh  Road 
!      Fcteslburgh  NY  ;277/     5  A 

:    FAX  914-791-7575         1989  -  1990  Checklist  of  books  on 

MYCOLOGY 

Hoshizaki,  Barbara,  J.  Fern  Grower's  Manual.  Comprehensive  Guide  for  every 

Gardener  to  every  Aspect  of  Fern  Cultivation  -  indoors  and  outdoors.  4to 
profusely  illustr.  soft bound.  1985  $ 

Huffman,  D.M,  &  Tiffany,  L.H.  Mushrooms  and  other  Fungi  of  the  Midcontinen- 

tal  United  States,  with  fullcolor  photos  &  40  line  illustr.  softbd.'88  $ 

Hurley,  Jean.  Mushrooms  of  the  Northeastern  Woods.  A  Visual  Guide.  (Revised 

edition  of  White  Mountains  Mushrooms.  104  line  drawings,  paper bound. '87 

Jackson's  Mushrooms.  Ed.  and  with  an  introduction  by  Mimi  Cazort.  4to  .1979  $ 

Jenkins,  David,  T.  Amanita  of  North  America.  197  pages,  92  colored  photo.'86 

Katsarov,  P.  Illustrated  Guide  to  Common  Slime  Molds.  66  pages,  1988.  $ 

Kay,  Richard.  A  Checklist  of  Kansas  Mushrooms,  wirebound.  1989.  $ 

Kaye,  Geraldine,  G.  Wild  and  Exotic  Mushroom  Cultivation  in  North  America.  A 

Grower's  and  Gourmet's  Guide  to  the  new  Edible  Species.  2nd  edi.  ppbd.  $ 

Kreisel,  H.  Die  Phytopathogenen  Grosspilze  Deutschlands .  (Basidiomycetes  mit 

Ausschluss  der  Rost-und  Brandpilze).  illustr.  bound.  Jena  196l  (Repr.'79 

Krieger,  Louis,  C.C.  The  Mushroom  Handbook.  With  a  new  Preface  and  Appendix  on 
riomenclatural  Changes  by  Robert  L.  Shaffer,  paperbd.  Reprint  1967.  $ 

Kuo,  D.D.  &  Kuo,  M.H.  How  to  grow  Forest  Mushrooms  (Shiitake),  ppbd.  1983  $ 

Lange,  Morton  &  Bayard,  H.F.  Collins  Guide  to  Mushrooms  and  Toadstools.  With 
96  color  plates  from  Flora  Agariciana  Danica  by  Jacob  E.  Lange.  With 
Additions  by  E.  Sunesen  &  F.  Dahlstrora.  bound.  1981  $ 

Lapuszinski,  Victor.  Taming  the  Wild  Oyster  Mushroom.  4to.  wirebinding. '87 

Largent,  G.L.  The  Genus  Leptonia  on  the  Pacific  Coast  of  the  U.S.  including 
a  Study  of  the  North  American  Types,  bound.  (Bibl.  Mycologica  55)  '77 

Largent,  D.L.  How  to  Identify  Mushrooms  to  Genus  I:  Macroscopic  Features. 
Illustr. by  S.  Hadley.  Key  by  D.E.  Stuntz.  paperbound.  1980 

Largent,  D.L.  k  Thiers,  H.D.  How  to  Identify  Mushrooms  to  Genus  II:  Field 
Identification  of  Genera,  paperbound.  1980. 

Largent,  D.  Johnson,  D.  &  Watling,  Roy.  How  to  Identify  Mushrooms  to  Genus  III: 
..Microscopic  Features.  Illustr.  by  Kathryn  Simpson,  paperbound.  1980.  $ 

Largent,  D.L.  &  Baroni,  T.J.  How  to  identify  mushrooms  to  Genus  VI:  Modern 

Genera.  277  pages,  paperbound.  1988.  $ 

Laursen,  G.A.  &  Ammirati,  J.F.  (eds.)  Arctic  and  Alpine  Mycology.  First  Sym- 
posium on  Arctic  Alpine  Mycology,  bound.  1982.  With  contributions  by 
R.  Korf,  E.  Horak,  0.  Miller, Jr.,  M.  Moser  and  others. 

Laursen,  G.A.,  Ammirati,  J.F.  &  Redhead,  S.A.  (eds.)  Arctic  and  Alpine  My- 
cology, (vol.)  II.  (Proceedings  of  the  2nd  International  Symposium  on 
Arctic  and  Alpine  Mycology,  1984  in  Fetan,  Switzerland).  1987. 

Moser, M.  &  Juelich,W.:  Color  Atlas  of  Basidiomycetes  -  6  Fasc.  published 
to  date,  purchase  includes  automatic  subscription  to  future  numbers 
@  circa  $60.00  per  fasc.  Includes  2  looseleaf  binders  $  362.40 
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Laux,  H.  &  H.E.  Kochbuch  fuer  Pilzfreunde .  Pilzgerichte  das  Jahr  hlndurch, 

sammeln  und  zubereiten.  (Cookbook  for  Mushroom  fanciers.  Mushroom  Dishes 

the  year  around.  Collecting  and  Preparing),  bound.  1980  $  15.00 

Lelbenstein,  Margaret.  The  Edible  Mushroom.  A  Gourmet's  Guide,  illustrations 

by  Monika  Rittman,  bound.  1986.  $  14.95 

Line off,  Gary,  H.  The  Audubon  Society  Field  Guide  to  North  American  Mushrooms. 

926  pages,  762  full-color  identification  photographs,  limp  cloth.  1981.    $  14.95 

Lincoff,  Gary  (Editor).  Simon  &  Schuster's  Guide  to  Mushrooms.  By  Giovanni 

Pacioni.  Edited  by  Gary  Lincoff.  Over  400  full  color  Illustr.  pp.  1981.     $  12.95 

Little,  E.  et  al.  The  Audubon  Society  Field  Guide  to  North  American  Trees. 

Eastern  Region.  714  pages,  over  500  color  photos,  bound.  1988  $    13. 50 

Mcllvaine,  C.  &  Macadam,  R.K.  One  Thousand  American  Fungi.  Toadstools,  Mush- 
rooms, Fungi t  How  to  Select  and  Cook  the  Edible;  How  to  distinguish  and 
Avoid  the  Poisonous.  With  a  New  Essay  and  Nomenclatural  changes  by  Robert 
L.  Shaffer  (Univ.  of  Mich.)  182  Illustr.  31  colored  plates,  ppbd.  1981.     $  10.95 

McKenny,  M.  &  Stuntz,  D.E.  The  New  Savory  Wild  Mushroom.  Revised  and  enlarged 
by  J.F.  Ammirati.  With  contributions  by  Varro  E.  Tyler  and  Angelo.  M. 
Pellegrini.  4to,  264  pages,  200  color  photos,  paperback.  1987.  $  12.50 

 .  Clothbound.  $  25.00 

McKnight,  Kent  H.  &  Vera  B9  A  Field  Guide  to  Mushrooms,  North  America.  Illustr. 

by  Vera  B.  McKnight.  (Peterson  Field  Guide)  1987.  bound  $  19-95 

More  than  100  species  of  Mushrooms  -  over  500  illustr.  and  described 
in  detail,  over  700  paintings  and  drawings  that  reveal  subtle  field  marks 
that  cannot  be  capture  by  photography.  Recipes  for  cooking    paper      $  13*95 

Marteka,  Vincent.  Mushrooms,  Wild  and  Edible.  A  Seasonal  Guide  to  the  most 

easily  recognized  Mushrooms.  290  pages,  illustr.  30  colored,  bound.  *80    $  19.95 

Mee,  Margaret.  In  Search  of  Flowers  of  the  Amazon  Forests.  Diaries  of  an 

English  Artist  reveal  the  Beauty  of  the  Vanishing  Forests.  4to.  bound.'88  39.50 

Forword  by  H.R.H.  The  Duke  of  Edinburgh.  Here  published  for  the  first 
time,  Margaret  Mee's  Diaries  and  sketchbooks  outline  the  brilliant  career. 

Methuen,  Handbook  of  Colour.  By.  A.  Kornerup  &  J.H.  Wanscher.  3rd  edition.  Intro- 
duced and  revised  by  Don  Pavey.  252  pages,  60  color  plates,  bound.  1981    $  ^,95 

Miller,  Millie  &  Nelson,  Cyndi.  Chanterelle.  A  Rocky  Mountain  Mushroom  Book. 

38  pages,  with  colored  illustrations,  paperback  1986.  $  4.95 

Miller,  Orson, K.  Jr.  Mushrooms  of  North  America.  Photos  in  color  with  keys 

and  glossary,  paperbound.  1980  $  16.95 

Miller,  O.K., Jr.  &  H.H.  Gasteromycetes.  Morphological  and  Development  Features 
with  Keys  to  the  Orders,  Families  with  Keys  to  the  Orders,  Families  and 
Genera,  illustr.  by  Cynthia  Clem,  illustrated,  paperbound.  1988.  $  24.95 

Mirza,  F.  Taxonomic  Investigations  on  the  Ascomycetous  Genus  Cucurbitaria 

S.F.  Gray.   (Nova  Hedwigia  16)  1968.  $  10.00 

Pegler,D.N.  Preliminary  Agaric  Flora  of  East  Africa.  $  105.00 
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Moore,  Inga.  The  Truffle  Hunter.  4to,  colored  illustrations,  bound  1987.      $  10,95 

Morris,  Brian.  Common  Mushrooms  of  Malawi.  108  pp.  8  colord  plates. ppbd. '87$  31*80 
Description  of  the  most  commonly  collected  edible  species  in  Malawi 
(East  Africa),  with  notes  on  their  local  use,  local  names,  folk  clas- 
sifications and  their  cultural  aignif icance . 

Moser,  M.  Keys  to  Agarics  and  Boleti.  (Polyporales,  Boletales,  Agaricales, 

Russulales)  English  translation  by  Simon  Plant.  Edited  by  Geoffrey  Kibby 
Consultant,  R.  Rayner  535  pages,  bound.  1983  55.00 

Noordeloos,  M.E.  Entoloma  in  North  America.  The  Species  described  by  L.R. 
Hesler,  A.H.  Smith  &  S.J.  Mazzer.  Type  Species  and  Comments,  soft- 
bound.  (Cryptogamic  Studies  vol.  2)  1988  $  46.80 

Olah,  G.M.  A  New  Way  to  grow  edible  Mushrooms.  White  Pleurotus.  ppbd.1981    $  9.75 

Oregon  Mycological  Society.  Wild  Mushroom  Cookery.  Gathered,  tasted  and  re- 
corded by  the  Culinary  Group  of  the  Oregon  Mycological  Society.  Edit- 
ors, Mike  Wells,  Maggie  Rogers,  Roxanne  &  Dick  Pieckenbrock. .  Illustr. 
by  Jack  Allen.  203  pages,  plastic  wire  binding.  1987.  $  12.95 

Orr,  R.T.  &  Orr,  D.B.  Mushrooms  of  Western  North  America.  Drawings  by  J. 

Schonewald  &  Paul  Vergeer.  Color  illustr.  by  the  authors,  ppbd.  1979  10.95 

Pegler,  D.N.  The  Genus  Lentinus.  A  World  Monograph,  plastic  cover.  (Kew)'83  39.95 

Pegler,  David,  N.  The  Mitchell  Beazley  Pocket  Guide  to  Mushrooms  and  Toad- 
stools.. Tall  ovo,  ,165  pages,  of  colored  illustr.  bound.  1981  $  15.50 

Petersen,  Ronald,  H.  The  Clavarioid  Fungi  of  New  Zealand.  113  specimens  on 

colour  microfich,  illustr.  4  plates  of  watercolours  by  Marie  Taylor. $  48.95 

Petersen,  Ronald,  H.  (ed.)  Evolution  in  the  Higher  Basidiomycetes.  Am  Inter- 
national Symposium.  562  pages,  13  plates,  bound.  1971  $    45. 00 

Petersen,  R.H.  Rameria  subgenus  Echinoramaria.  262  pages,  4  c.  pits.  (Bibli- 

otheca  Mycologica  79)  1981  $  48.00 

Phillips,  Roger.  Grasses,  Ferns,  Mosses  &  Lichens  of  Great  Britain  &  Ireland. 

4to,  over  500  colored  photographs,  softbound.  1981.  $  25.00 

Phillips,  Roger.  Mushrooms.  The  Photographic  Guide  to  Identify  common  and 
important  Mushrooms.  Assisted  by  Jaqui  Hurst.  159  pages,  156  color 
photos,  1986.  paperbound.  $  10.00 

Phillips,  Roger.  Mushrooms  and  other  Fungi  of  Great  Britain  and  Europe. 

Assisted  by  Linsay  Shearer.  Editor  Derek  Reid.  Russula  and  Lactarius. 
Ronald  Rayner.  4-to,  288  pages,  paperbound.  1981  $  24.50 

Phillips,  Roger.  Wild  Food,  of  North  America.  Research  by  Nicki  Foy;  Assisted 

by  J.  Bryan.  4-to,  192  pages,  over  200  colored  photos,  softbd.  1986.  $  19.95 

Pirozynski,  K.A.  Hawksworth,  D.L.  (eds.)  Coevolution  of  Fungi  with  Plants 

and  Animals.  285  pages,  bound.  1988  $  68.00 

Pomerleau,  R.  Panoramic    Key  to  the  Genera  of  Gilled  Mushrooms,  Based  on 

Mushrooms  Flora  of  Quebec.  21"  X  22"  chart.  1982.  $  9*50 

Porter,  Robert.  The  Mushroom  Hunt.  How  to  sharpen  your  Eye  for  the  Field  and 

find  America's  Choicest  Mushrooms,  bound.  $    18. 40 
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Pryzylovd.cz,  P.  &  Donoghue,  J.  Shiitake  Growers  Handbook.  The  Art  and  Science 
of  Mushroom  Cultivation,  softbound.  1988  $ 

Raithelhuber,  J.  Flora  Mycologica  Argentina.  Hongos  I.  10  colored  pits. pp.' 87 

Rayner,  Ronald.  Mushrooms  and  Toadstools.  220  illustrations  with  color,  photo, 
bound.  1979  $ 

Reid,  D.P,  Chinese  Herbal  Medicine.  4to.  profusely  illustr.  in  color.  bnd.'87$ 

Rice,  K.  &  Beebe,  D.  Mushrooms  for  Color.     6  color  plates,  paperbound.  1980.  $ 

Ricken,  Adalbert.  Die  Blaetterpilze  (Agaricaceae)  Deutschlands  und  der  an- 

grenzenden  Laender,  besonders  Deutschlands,  Oesterreichs  und  der  Schweiz. 
112  colored  plates,  bound  in  Slipcase.  Leipzig  1914  (Reprint  198l) 


21.95 
42.00 

8.50 
29.95 
10.95 


$  102,45 


Rinaldi,  A.  &  Tyndalo,  V.  The  Complete  Book  of  Mushrooms,  Trans  1.  from  the 

Italian  by  I  &  A.  Mancinelli.  4to,  20  photos  and  634  color  illustr.  of 
species  and  varieties,  bound.  1985 


$  15.00 


Romagnesi,  H.  Petit  Atlas  des  Champignons.  Published  under  the  Auspices  of 
the  "Societe  Mycolgique  de  France"  2  vols,  with  348  colored  pits. and 
index.  1962-64.  780  pages  in  2  vols.  $ 

Romagnesi,  Henri.  Les  Russules  d* Europe  et  d'Afrique  du  Nord,  Sssai  sur  la 

valeur  taxinomique  et  specifique  des  caracteres  morphologiques  et  micro- 
chimique  des  Spores  et  des  revetements,  Reimpression  suppl.  With  an 
English  translation  of  the  Keys  by  R.VJ.G.  Dennis  .  bound.  1985  3 

Rosen,  Sam  (Judge).  A  Judge  judges  Mushrooms.  Illustr.  by  Joan  Roasen.  '86  $ 

Ryvarden,  L.  &  Joh  ansen,  Inger.  A  Prelimanary  Polypore  Flora  of  East  Africa. 

636  pp,  212  plates,  &  illustr.  paperbound.  1980  $ 

Schaeffer,  Julius.  Die  Russulae  (Russula  Monographic)  2nd  edition.  296  pages, 
22  plates  (20  coloured)  cloth.  (Pilze  Mitteleurcpas.3)  1952  (Repr.   "71  $ 

Schultes,  Richard  Evans  &  Hofmann,  Ac  Plants  of  the  Gods.  Origins  of  Halluci- 
nogenic Use.  192  pages,  illustr.  (some  in  color)  scftbound.  1979  $ 

Seaver,  F.J.  North  American  Cup  Fungi.  Vol.  1:  Operculates.  cloth.   '28-  1978  $ 

 .  Vol.  2:  Inoperculates.  cloth.  1951  (Reprint  1978)  $ 

....  2  vols.  Special  price  % 
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